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I 18 1 have * a branch of Cookery, which 
nobody has yet thought worth their while to write upon: 
but as: ] have both ſeen, and found by experience, that 
the generality of ſervants are greatly wanting in that 
Point, therefore 1 have taken upon me to inſtruli them in 
the beſt manner I am capable; and, I dare ſay,  that-. 
every ſervant who can but read, will be capable of mak- 
ing a tolerable good cook, and thoſe who have the leaſt no- 
tion of Cookery cannot miſs of being very good ones. 
If TI have not wrote in the high polite Lyle, 1 bope I 
ſhall be forgiven , for my intention is to inſtruct the lower. 
ſort, and therefore muſt treat them in their own way. 
For example: when I bid them lard à fowl, if I ſhould. 
bid them lard with large lardoons, th'y would not know. 
what I meant; but when T ſay they muſt lard with little- 
pieces of bacon, they know what I mean. So in many, 
other things in Cookery, the great cooks baue ſuch a bigb 
way of expreſſing themſelves, #hit the poor girls are at 
a loſs to know what they mean: and in all Receipt 
Books yet printed, there are ſuch an odd jumble of things 
as would quite ſpoil a good diſh ; and indeed ſome things 
ſo extravagant, that it would be almoſt a ſhame to make. 
" uſe of them, when a diſh can be made full as good, or 
better, without them. For example: when you entertain 
ten or twelve people, you ſhall uſe for à cullis, a leg of 
veal and a ham; which, with the other ingredients, 
makes it very expenſive, and all this only to mix with. 
other ſauce. And again, the eſſence of ham for ſauce to 
one diſh 3 when I will prove it, for about three ſhillings 
A 2 | 1 will 
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IJ will make as rich and high a fare as all that will bs; 
toben done. For example : 


Tak a large deep ſté we pan, half a pound of bacox , 
fat and lean together, cut the fat and lay it over the 
bottom of the Pan; then take a pound of veal, cut 

it into thin liices, bear It well with the back of a knife, 
lay it all over the baton'z then have fix penny worth 
of the (coarſe lcan part ofthe beef. cut thim and well 
beat, lay s A layer fi it all over, with ſome carrot, then 
the leam of the bacom cut chf Acid over that: then 
cut two of ons and tre Gver, a bundſe of ſweet: 
herbs, four” or five” blades of- mace, fix or ſeven” 
cloves} a fpobnful öf whole pepper, black and white 
n a fotmeg beat, *. pigeon beat all to 
pieces, lay that all ver; half an dudce of trufffes: and | 
| — UReh' the teſt 6f your beef, a good eruſt of 
bread toaſted very brown and dry on both fides: you | 
may add an 01d cotk beat to pieces "cover it eloſe, and 
let it ſtand Over a low fire two or dure minutes, then 
pour on boiling water enough! to fill the pan, cover it 
cloſe, and let It ftew till it is as rich as you would 
haye' it, and then ſtrain off all that ſauce. * Put all 
your ingredients together again, fill the pan with boil- | 
ing water, put in à freſh" onion,” a blade of mace, 
and a piece 'of carrot ; ; cover Ae cloſe, and let! it ſtew of 
till it is às ſtrong 2 as you want it. This will be full as 
good as the eſſence of ham for all ſorts of fowls, or 
indeed moſt made-diſhes, mixed with a glaſs of wine, 
and two or three ſpoonfuls of catchup. When your 
firſt gravy is cool, ſkim off all the fat, and keep it 
for uſe. ir falls far ſhort ſhort of the expence of a 
leg of veal and ham, and anſcrers every purpoſe you want. 

© If you go to market, "the ingredients will not come to 
#fove. wh 4 crown ; or far about eighteen pence you 
| ax 
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may ants as much good gravy as will ſerve twenty peoples 
Tale twelve penny worth of coarle lean beef, which. 
will be ſix or ſeven pounds, cut. it all K pieces, flour, 
it well; take a quarter of a pound of good butter, 
put it into a little pot or large deep flew-pan, $96 
put in your beef: keep ſtirring it, and when. it be 
gias to look a little brown, pour ina. pint of boiling 
water; ſtir it all together, put in à large onion, a 
bundle of ſweet berbs, - two or thręe blades. of mage, 


five or fix cloves, a ſpoonful of whole pepper, al 
of bread toaſted, and a piece of carrot ; then,pour i 
four or five quarts of water, ſtir all together, cover 
cloſe, and let it ſtew till it is as rich . would 
have it; when enough, ſtrain | it off, mix it with two 
or three ſpoonfuls of catchup, and half a pint of 
white - wine; then put all the ingredients together 
again, and put in two quarts of boiling water, cover 
it cloſe, and let i it boil till there is about a pint; ſtrain 
it off well, add it to the firſt, and giye it a boil toy. 
gether. This Will wake, 4 great deal A rich 899d, 
gravy. - I 
You may leave out the wine, acorns to. what uſe | 
you want it for; ſo that really one might have. 4 gen- 
teel entertainment, for the price the. ſauce of ene di ib 
comes. to: but if gentlemen will have F rench cooks, they, 
muſt pay for French tricks. 8 
A Frenchman in his own country. will. Fry 4 fue dies. 


ner of twenty diſhes, and all genteel and pretty, for the. ug 


expence he will put an Engliſh lord to for dreſſing one, 
. diſh, But then there is the litile petty profit. 7 
heard of a cook that uſed fis x pounds of Butter to fry 
twelve eggs; when every body kncws.:(that underftands. 
cooking ) that. ball 4 pound is full enqugh, or more than 
. ' need be uſed : but then it would nol be F rench, So much 

| is 
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is the bl ud folly of this age, that. Wench would rather be . 
| impoſed on by a F rench hh, than give wan aries 
to a good Engliſh cook ! N 
I doubt I ſhall not gain e ems of thoſe entidinen ſj! *- 
however, let that be as it will, it little concerns ine; 
but ſhould ] be fo happy as to gain the good opinion of my 
own ſex, I deſire no more , that will be a full recom- 
Pence for all my trouble; and ] only beg the favour of 
every lady to read my Book throughout before they cen- 
ſure me, and then 7 ro oh mſec” 1 ov have their e 
probation. © ) 
hall not take upon me to nell in 1e obyfical way! | 
farther than two receipts, which will be of uſe to the pub- 
lic in general: one is for the bite of a mad dog: and the 
other, if a man ſhould be near where the plagut is, he : 
ſhall be in no danger; which, if made uſe of, would be © 
found of very great ſervice to thoſe who go abroad. ' 
Nor ſhall I take upon me to direft a lady in the economy 
of ber family; for every miſtreſs does, or at leaſt ought. 
to know, what is moſt proper to be done there ; there= 
fore I ſhall not fill my Book with a deal of nonſenſe of 
that kind, which I am + very well awed none will de 
13 to. ie. 
I bave indeed given ſome of my be, F French names 
20 aiftinguiſh them, becauſe they are known by thoſe names: 
and where there is great variety of diſhes, and a large 
table to cover, ſo there muſt be variety of names for them; 
i. and it matters not whether they be called by a French, 
1 Dutch, or Engliſh name, ſo they are good, and done 
_ wvith as little expence as the diſh will allow of. 
© T ſhall ſay no more, only hope my Book will inp" 
tbe end I intend it for; which is 40 improve the ſer- 
wants, and ſave the ladies a great deal of trouble. | 
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"HE. Art of Cookery, like al other arts, is faber 
to the variations of faſbi on, and the improvements 


of taſte.— Tberefore, notwithſtanding the juſt claim f 
Mrs. Glaſſe's Book on that ſubjef# to the approbation of © 


the public, yet it was apprebended that a careful reviſal 
might render this new edition of ber work ſtill more accep- 
table and more uſeful : how far the editor has ſucceeded, 
the public will determine: but to enable them to judge of 


Bis performance, it will be neceſſary to give a feetch of 
the improvements and alterations, | 


05 a careful peruſal of the laſt edition, the editor noted | 


the deficiencies in many receipts ; which he bath ſupplied, 
by adding what was wanting, and rectiſying what ap- 


peared to be wrong in the compoſitions, eirber as to quan- 
tity or quality. 


In the chapter on Roaſting and Boiling, be hath 
* ſeveral neceſſary alterations in point of time, in per- 


forming thoſe operations of the culinary art; and given 
bis directions in as plain, clear, and comprehenſive a man- 


ner as poſſible, that the learner may not be at a loſs bow 


to Proceed. 


He hath alſo made many alterations and improvements 
in the chapter on Made Diſhes, | 


in 


| 
| 
| 
| 
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In that on Soups and Broths, finding room for cor- 
redtion; be hath made ſuch amendments and alterations 
as were regquiſite; and introduced ſeveral new ones. 


Jos be chapters op Piss, aud for Eat avs allo received 


the neceſſary additions and corrections. 


h h e Dirscgons for the Sick, 5e Ecler bub 
50 preſumed to nate am alteralion; the author appears 
Fo Be the beſt judge of the directions ſhe lays down in this 
Heſartment of ber beok.—He bath, however, expunged 
Ber direfions for Preſſing Turtle, (oth real and mort); 
ln eh fehlen, adopted to ihe method be hath 
 ronftaiitly and ſucteſsfully praftiſed for many years ; and 
Which, he is perfely convinced, will anfwver the exptaaa- 
T_T TT TT Tyme 
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In the courſe of the correfions, alterations, and ad- 
; made in the work, the editor hath endeavoured to 

z as conciſe, but as intelligible as poſſible : be hath not 
laid down any rules, or inſerted any receipts, which are 
bt 44rranted by experience in a courſe of praBie far 
mam years; and hopes he has finiſhed his undertaking as 
4 good cook, which will ſufficiently apologiſe for every 


defer? bf 1aiguage as @ good writer.—The firſt Bas al- 
ways been bis profeſſion ; to the latter ke makes no pre- 
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To melt butter, 8 
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1 for a turkey, ib. 
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Sauce for larks, ib. 
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To broil a pigeon, anch, 


Directions for geeſe and yours 7 
To roaſt a har, 
Different ſorts do ſauce for 8 


hare, © - a Ds. 
To broil ſteaks, ,. rh. 
Directions concerning the ſauce 
for ſteaks, 8 
General directions concerning 
broiling, ib. 
General directions concerning 

boiling, ra. ib. 
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To boil a tongue, 9 
Toboil fowls and houſe- lamb, ib. 
Sauce for a boiled turkey, ib. 
Sauce for a boiled 5 
Sauce for boiled ducks or rab- 

bits, W a ib. 
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To roaſt veniſon, 18 

To dreſs a haunch of mutton, ib. 

Different ſorts of ſauce for venj- 
ſon, ib 

To roaſt murionveniſon-falkion, 
I 


4 To keep veniſon or hare ſweet, 
To roaſt the hind-quarter of a 


or to Make them freſh when 


* they ſtink, 11 
o roaſt a tongue or adder 5 
To roaſt * + 5 


To roaſt a rabbit debe 


Turkies, pheaſants, do may be 


larded, 
To roaſt a fowl, pheaſant- 4 


ſhion, ib, 
Rules to be obſerved in roaſting, 
| 12 
Beef, 175 l ann 
Mutton, YE: 02 2 ib. 
Pork, ebe ib. 
Direfionscoticeraing beef mut- 
ton, and «dt Es, 
Veal, Ea : ib. 
Hloufe-lamb; . 2 ib. 
A pig. . , ib. 
A NT RI. © 
Aturkey, „ 8. 
A gooſe, <4 14 
Fowls, ib. 
Tame duc ks, 5 | ib, 
Teal, wigeon, &c. ib. 
Wild ducks, ib. 
Woodcocks, ſnipes, and par- 
tridges, i 
Pigeons and larks, © 3b 
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To dreſs broccoli, ib. 
To dreſs potatoes, | ib. 
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Another way, ib. 
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Directions concerning garden 
things, 18 
To dreſs beans apd bacon; ib. 


To make gravy for a turkey, or 


any ſort of fowl, „ 
To make mutton, beef, or _ 

gravy, 'S 
To burn. butter for thickening 

of fauce, ib. 


To dreſs French beans, ib. To make gravy, ; my ib. 
To dreſs artichokes, ” ib. To bake a leg of beef, 19 
To dreſs aſparagus, ib. To bake an ox's head, 20 
67 8 | To boil pickled pork, ib, 
CHAP. Il. 

| Made-Diſbes. 5 * 
Ao dreſs Scotch collops, 20 To bake a ſheep's lens; © 27 

To dreſs white one To dreſs a lamb's head, ib. 


| collo 8, &c. 


To dreſs a fillet of veal with Beg 
_ lops, ib; 


To make force meat balls, ib. 
Truffles and morels, good in 
ſauces and ſoups, ib. 
To ſtew ox · palates, 1.23 
o ragoo a leg of mutton, ib. 
o make a brown fricaſcy, ib. 


To make a white fricaſey, ib, 


To fricaſey rabbits, lamb, or 
veal, 


A ſecond way to make a A x 


fricaſey, 


ib, 

A third way of making a white 
frieaſey. 24 

8 To fricaſey rabbits, lamb, ſweet- 


© breads, or 7 ih. 


Another way to fricaſey tripe, 24 


To ragoo hog's-feet and ears, ib. 


To fry tripe, ib. 
To ſtew tripe, 9929 
A fricaſey of pigeons, ib. 
A fricaſey of lambſtones and 

ſweetbreads, | ib. 
To baſh a calf's head, 26 


To haſh a calf's head white, ib. 


To * a calf's head, 27 
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To ragoo a neck of veal, 28 


To ragoo a breaſt of veal, ib. 
Another way to ragoo a Le: 
of veal, 


A breaſt of veal in hodge-podge, 7 


To collar a breaſt of veal, by 
To collar a breaſt of mutton, 30 
Another good way to dreſs a 


breaſt of mutton, ib. 
To force a leg of lamb, 31 
To boil a leg of lamb, ib. 


To force a large fowl, ib. 
To roaſt a turkey the genteel 


way, | 
To ftew a turkey or fowl, >. : 
To ſtew a knuckle of veal, ib. 
Another way to ſtew a knuckle 
of veal, ib. 
Jo ragoo a piece of beef, 33 
To force the inſide of a ſirloin 
of beef, cj Mo 
Another way to force a ſirloĩn, 34 
To force the inſide of a rump of 
beef, ib. 
A rolled rump of beef, ib, 
To boil a rump of beef the 
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Beef eſtarlot, x: » 35 
Beef a la daub, | ib, 
To make beef alamode, 36 
Beef alamode in pieces, 

Beef alamode the French way, ib. 
Beef olives, EM 
Veal olives, ib. 
Beef collops, zb. 
To ſtew beef. ſteaks, 38 
To fry beef ſteaks, ib. 


A ſecond way to fry beef leaf. 
Another way to do beef · ſteaks, ib. 


A pretty ſide-diſ of beef, 39 
To drefs a fillet of beef, ib. 
Beef-ſteaks rolled, ib. 
To ftew a rump of beef, 40 


Another way to ſtew a rump. of 
beef, ib. 
Portugal beef, ib. 
To ſtew a rump of beef, or the 
| briſket, the French way, 41 


To ſtew beef-gobbets, ib. 
Beef-royal, 
A tongue and udder forced, 


To frjcaſey nears tongues, >. p 
To force a tongue, 4 
To ſtew neats tongues whole, 43 
To ragoo ox-palates, ib. 
To fricaſey ox-palates, ib. 
To roaſt ox-palates, 44 
To dreſs a leg of mutton-a la 
royale, ib. 
A leg of mutton a la haut goüt, 


45 

To roaſt a leg of mutton with 
oyſters, ; ib. 
To roaſt a pg of mutton with 


cockles, ib, 
A ſhoulder of mutton in epi- 
ram, ib, 
A harrico of mutton, ib. 


| ToFrencha hind-ſaddle of mut- 
ton, 
Another French way, called BY 

Menehout, ib. 
Cutlets a la Maintenon, a very 


2 dim, 


ib. 


To dreſs ham a la braiſe, 


47 To ſtuff a chine o 
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2 — a mutton haſh, 
o dreſs pig's petty-toes, 

A ſecond _ to roaſt a leg of 


ib. 


mutton with oyſters, 48 

To dreſs a leg of mutton to eat 
like veniſon, 3 

To dreſs mutton the Turkiſh 


Way, ib. 
A ſhoulder of mutton with "= | 
goo of turnips, 


To ſtuff a leg or. ſhoulder X 


mutton, 59 
Sheeps rumps, with rice, i 


Baked mutton-chops, 51 
A forced leg of lamb, ib. 
To fry a loin of lamb, 


52 | 
Another way of frying a _ or 


loin of lamb, 
To make a ragoo of lamb, ib. 
To ſte wa lamb's or calfꝰs head, 


To dreſs veal ala bourgeois, a3 
A diſguiſed leg of veal and ba- 


con, at t 


A pillaw of veal, 

Bombarded veal, ib. 
Veal - rolls, | 55 
Olives of veal 5 French wi, 

i 


Scotch collops ala Frangols, ib. 


To make a ſavoury diſhof veal, 45 
1 


Scotch collops larded, 

To do them white, ä 

Veal blanquets, T 

A ſhoulder of veal a la Piedmon- 
toiſe, ib. 

A calf's head ſurprize, ib. 

Sweet - breads of veal a la dau- 
phine, 


5 
Another way to dreſs ſweet- 
breads, ib, 
Calf's chitterlingy, or andouil- 


les, 


50 
46 To dreſs calf's chitterliogs cor | 


_ ouſly, ib. 
60 
To roaſt a ham or 7 ib. 
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Various ways of drefling a Pig, 


| A ih jelly, | G 
Tage tpi pi 1 French way, ib. 
To dreſs a pig au pere duillet, 63 
A pig matelate, ib, 
To dreſs a pig like a fat 1 


To roaff a pig with the hair on, 
To roaſt a pig with the ſkin * 
To mall? a pretty diſh of a breaſt 


of veniſt 65 


9% 
To boil a paünen or neck of ve - 
"maſon, * = i 


To boil a leg of mutton 155 ve- To broil chickens, 


niſon, 66 
To roaſt tripe, 
To dreſs poultry, 
To roaſt a turkey, 
To make mock oyſter- ſauce, ei- 
ther for turkies or fowls boil - 
ed, 6 
To make muſhroom · ſauce for 
White fowls of all forts, ib. 
Muſhroom-ſauce for white fowls 
* - Boiled; '* 3+ 
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for roaſted or boiled fow)s, 
turkies, partridges, or any 
other game, 
T o make brown celery-ſauce, 
ib. 
To ſtew a turkey or fowl in * 
lery-ſauce, 
To make egp-ſauce, proper oe 
roaſted chickens, 69 
Shalot · ſauce for roaſted fowls, ib 


Shalot-fauce for a ſcrag of mut - 


ton boiled, ib. 
To drefs livers with muſhroom- 

ſauce, ib, 
A pretty little ſauce, ib. 
To make lemon. ſauce for boiled 

fowls, ib. 
A German nah Hg fowls, 


70 


LOY 


A green- gooſe, 


To dreſs a turkey or font to 
perfection, 0 


7 
To ſtew a turkey eden; ib, 
To ſtew a dran brown 2270 nice 


way, [EL 71 
A fowl a la braiſe, 81 75 
To force a fowl, / 


To roaſt a fowl with: ehe, 


£ 


Pullets ala Sainte Menehout, 4 


Chicken ſorprize, OST - 
Mutton-chops in diſguiſe, - 74 
Chickensroaſtedwith ſoree- meat 
and cueumbers, Hi. 
Chickens a la bfaiſe, ib. 
To marinate fowls . 75 


Pulled chickens 76 
A pretty way of ſewing chic- 


kens, ib. 
Chickens ehiringrate, 25 . 
Chickens boiled with bacon * 
- celery, 4 ty 
Chickens with tongues. A 12 

diſh for a great deal of com- 

pany, | ib. 
Scotch chickens, 78 
To marinate chickens, ib, 
To ſtew chickens, | ib. 
Ducks alamode, 7 
To dreſs a 1 duck the vt 


way, ib. 
Another way to dreſs a wild 
duck, ib. 
To boil a 0 or rabbit d 
Onions, © © 3 %. 
To dreſsa duckwith green. ne, 
80 
To dreſs a duck with —_ 
bers, | 
To dreſs a duck a la braife, 8 : 
To boil ducks the French way, 
ib 
To dreſs a quoly with onions or 
cabbage, 82 
Directions for roaſting a . 


ib. 
4 


QC ON T 


E N T 8. 

To dry a gooſe, 82 To boil a 2 9 
To dreſs a gooſe in ragoo, 83 To roaſt inipes ar woodcocks, | 
A gooſe alamode, ib. = ib. 
To ſtew giblets, © 84 a Snipes in a ſurtout, or wood. 
To make. giblets a1aturtle, ib. Wer 95 
To roaſt pigeons, 85 To boil fnipes cewoodoocks; ib. 
To boil pigeonss, 86 $2 dreſs ortolans "97 

o a la daube Pigeon, db, o dreſs ruffs and reis, 1 5 


Pigeons au poir, 


Pigeons ſtoved, "a ya | 87 
Pi igeons ſurtout, . | id, 
Pigeons ns in compote with whic 

auce, 


1 French pupton of TORS 
Pigeons boiled with rice, ib. 
_ Pigeons tranſmogrified, _ ib, 
Pigeons in fricandos, 89 
To roaſt pigeons with a farce, ib. 
To dreſs pigeons a la ib. 


Pigeons in a hole, 

Pigeons in pimlico, 35 
To jug pigeons, 1 
To ſtew pigeons, 


| 9⁴ 
Io dreſs a calf's- liver in a caul, 


To roaſt acalf's- liver, 3 F 
To roaſt partridges, i 
To boil partridges, 


To dreſs partridges a la bre. 


93 
To make partridge pains, ib, 


To roaſt pheaſants, 94 
A ſtewed pheaſant, ib. 

| To dreſs a pheaſant a la braiſe, 
| 93 


To dreſs lark, A 
To dreſs plovers, ib. 


To dreſs larks, pear- fahle, 
To dreſs a ad? hare, go 


To ſcare à hare, add oe: we fo 
To ftew a haze... „„ .QS 
A hare civet, i. 
Portugueſe rabbits, ib. 
abbits ſurprize, * 3h 
To boil rabbits, ... 
go 'To dreſs rabbits i in. caſſerole, x74 
Mutton kebobbed, . . . 101 
neck of mutton, called the 
haſty-diſh, 1 


To dreſs a loin of pork wi 


. onions,. 102 


To make a currey the 4 


way, 
To boil the rice, | 


* 


To make a pellow the Indi | 


holder — 
Another way to make a 1 


To make eſſence of ham, ” 
Rules to be obſerved in all 


made - diſhes, Þ ib. 


% 


” - H AP. III. 


Raa this Chapter, and you vill find how expenſive a French 
.  » Cook's Sauce is, 


2 French way of dreſſ- 
| ing partridges, / 104 
To make eſſence of ham, 105 
A cullis for all ſorts of "ago; 
A cullis for all ſorts of 1 
Meat, ib. 


Cullis the Italian way, 106 


Cullis of craw-fiſnu, "is 
A white cullis, 107 
Sauce for a brace of partridgeds 
Pheaſants, or any thing you 
a * ib. 


1 _ CHAP, 


- 2 ** 
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wad Wh * 
: 1 


2 


To make @ Number of prot lite Diſhes ft for a Supper, or Side- 


Diſb, and little Corner-Diſbes 
. you have in the Chapter for Lent. 


Y T OG's-ears forced, 108 
14 To force cocks-combs, ib, 
Io preſerve cocks-combs, 109 
To preſerve or pickle pigs feet 
- and ears, / 1b. 
Pigs feet and ears another way, ib. 


To pickle ox-palates, 110 
To ftew cucumbers, ib. 
To ragoo cucumbers, ib. 


A fricaſey of kidney-beans, ib. 
To dreſs Windſor beans, 111 
To make jumballs, üb. 
To make à ragoo of onions, ib. 
A ragoo of oyſters, 112 
A ragoo of aſparagus, ib. 


Of Soups and Broths. 


2 make ſtrong broths for 
ſoups or gravy, 123 
Gravy for white-ſauce, ib. 
Gravy for turkey, fowl, or ra- 
J 00, ih. 
- Gravy for a fowl, when you have 

no meat nor gravy ready, 12 
Vetmicelli-foop, 2 ib. 


To haſh mutton like yeniſon, 


for a great Table; and the reſt 


Stewed red eabbage, 114 
Savoys forced and ſtewed, ib. 


To force cucumbers, 11 
Fried Sauſages, ' ib. 
Collops and eggs, ib. 


To dreſs cold fowl or pigeon, 


2 1b. 
To mince veal, 16 
To fry ed ved, ib. 


To toſs up cold veal white, ib. 
To haſh cold mutton, 117 


; ib. 
To make collops of cold beef, ib. 
To make a florendineof veal, ib. 


A ragoo of livers, ib. To make a ſalmagundy, 118 
To ragoo cauliflowers, 113 Another way ib 
Stewed peas and lettuce, ib. A third falmagundy, 1169 
Another way to ſtew peas, ib. To make little paſties, ib. 
Cod-ſounds broiled with gravy, Petit-patties for garniſhing of 
| ib. diſhes, F 

A forced cabbage, 114 Ox-palate baked, 120 

C H A F. V. | 
2 Po dreſs Fiſh. Drs 
T OBSTER-SAUCE, 121 To make anchovy-ſauce, 12 
IL Shrimp-fauce, ib. To dreſs a brace of carp, 122 
o make oyſter-ſauce, ib, . . 
H F. VI, 


Macaroni- ſoup, 124 
To make muttonorveal gravy ib. 
To make ftrong fiſh-gravy, ib. 


To make plum-porridge for 


Chriſtmas, 125 
To make ſtrong broth to keep 
for uſe, —— bd, 
A craw-fiſh ſcup, ib 


Te 


CD Ni 
To make ſoup-ſantea, or gravy- 
ſoup., . 126 
A green peas-ſoup, . 127 
Another way to make wo 

peas-ſoup, 

A peas-ſoup for winter, Fu 
Another way to make it, 128 
A cheſnut ſoup, 2 


To make mutton-broth, 2 


Beef. broth, 
To make Scotch barley - broth, ib. 


To make hodge-podge, 130 
To make pocker-ſoup,. * ib. : 


To make portable-ſoup,  _ 131 


Rules to be obſerved in making 
ſoups and broths, 132 


en A P. VII. 
© Of Puddings. 


N oat-pudding to bake, 


133 
To make a calf lot a 

1 
To make a pith-pudding, ib. 
Te make a marrow-pudling, 134 


A boiled ſuet - pudding, ib. 


* boiled plum- puddings ib. 


A Yorkſhire -udding, 134 
A ſteak · pudding, 135 
A vermicelli- pu odling with mar- 

row, „„ 


Suet-dumplings, _ 1 1 


An Oxford pudding, 
Rules to be obſerved in «de 
IN vt & c. ib. 


C H A P. VIII. 
Of Pies. 


*O wake a very fine ſweet 
lamb or veal-pie, 137 
To make a pretty ſweet lamb or 


veal- pie, ib. 

A ſavoury veal-pie, 1 

To make a ſavoury lambor ved. 

| 138 

15 1 make a calf's. foot pie, ib. 

To make an olive- pie, ib. 


To ſeaſon an egg- pie, 139 
To make a mutton- pie, ib. 
A beef - ſteak pie, ib. 
A han- pie 

To make api n-epie, 140 
To make a giblet-pie, ib. 


To make a duck- pie, ib. 
chicken · pie, WES 141 

A Cheſhire pork- pie, ib, 
| A Devonſhire ſquab-pie, ib. 
An ox. cheek - pie, id. 


A Shropſhire pie, 142 
A Ten Chriſtmas- pie, ib. 


— 
. 


A gooſe- pie, 14 
Tek veniſon-paſty,. ib, 
A calf*s-head pie, _ 


| To make a tort, | 1 


To make mince-pies the 


Way, N 

Tort de moy, For 
To make orange or lemon _ 

al 
To make different ſorts of _— 
Paſte fa tarts, | = 
Another paſte for tarts, - ® 
ene. 
ood cruſt for great pies, 145 

A anding cruſt for great pies, 
| ib. 
A cold cruſt, 5 3 
A dripping cru 1 | 
A era tor cuſtards, + ho 


Paſte for crackling cruſt, ib. 
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you may malte e 9 for a Table at any other Tina. 


Green peas ſoup, ib. 
other green peas-foup, 1 50 
Soup-meagre, 


To make onion- ſoup, TE ibs” 
To make an eel-foup, 151 E 
To make a crawſiſh-ſoup, ib. A 


o make a muſſel-foup, 152 
To make a ſcate or — 
ſoup. Wnt 
To make an oylter-ſoup; a | 
To make an almond. ſoup, ib. 
To make a rice ſobp, 1 Ws 
To make a barley-ſoup, 
To make a n ſoup, 
To make an egg-ſoup, _ 1b. 


To make peas-porridge, ' 155 
Jo make a white-pot, 15 


To make a rice r Pots. ib. 
To make rice - milk, ib. 
To make an orange · fool, ib. 
Ta make a Weſtminſter fool, 156 
To make a gooſebercy-fook, ib. 


Ta make furmity,  - ib. 
A o make plum- porridge, or bar- 

: tey-eruel, ; ib. 
B uttered-wheat, * bby 


Pium gruel, 


ib. 
A flour haſfy-pudding, ib. 


An-oatmeal haſty- pudding, ib. 


An excellent ſack - poſſet, ib. 


. Another ſack- poſſet, 158 


A fine haſty- pudding, þ 
To make haſty- n ib. 


Fine fritters, 1 99 
Another way, ib. 
Apple- fritters, „ 0 niont > 
Curd-fritters ib. 
Fritters royal, 7 ib. 
Skirret-fritters, 1. 26d 
White. frittets, ib. 
Water-fritte-3, ib. 


Syringed-fritters, Ai. 


.PEAS-SOUP, 149 


Vine - leaf fritters, © ö __ 

Clary-fritters, ib. 
Apple - ſfrazes, ib. 

ib, Almond - fraze, 206d 

ere | 4 : ib. 

af pancakes, ib, 


econd ſort 1 fine 8 


A third fore, LE | 
A fourth fort,” called 2 quire _ 3 
paper, g ib. 
Rice panca kes ib. 
To make a eee ib. 
To make black, caps, 164 
To bake apples whole, ib. 


To ſtew pears, ib. 
To ſtew pears in a finde pan, ib. 
To ſtew pears purple, ib. 


Fo flew pippins whole, 165 
A pretty made-diß, ib. 

To make kickſhaws, üb. 
Plain perdu, or cream - toaſts, ib. 
Salmagundy for a eee 


' at ſupper, - 1 | 44), 19 £5 "4 

To make a tanſey, . 1 4 
Another way, 167 
To make a hedge-bog, ib. 


Another way, 
To make pretty . 
dings, | 
To make fried roaſts, 16g . 
To flew a brace of carp, 


To fry car, + hx 
To bake carp, ib. 
To fry tench, b. 


To roaſt a cod's head, | 171 


To boil a cad's bead, 1 2 
To ſtew cod, 81 

To fricaſey cod, Re ib. 
To bake a cod's head, 173 


To boil ſhrimp, cod, ſalmon, 
whiting, or haddocks, ib. 
Or oylter- os made thus, ib, 


To dreſs —.— 


| O " N T 
To dreſs little e IDE 1454 


To broil mackrel,, > + ib, 
To broil weavers, :- 15 b. 


To batt turbot, Un Sanun os . 


To bake turbot, 


To dreſs a jaw! of ikled, CS 


baer [571 


To broil falmon, | 7 176 
Baked ſalmon, 


32 595 : 4 
To bro! ee ae 8 
To broib herrings, 1 
To fry herrings, ib. 

| To dreſs herrapge and cabbage, 


* KB bo $4 + A 


'To 1 water-ſokey, .. 85 bid. | 


N To ſtew eels, x 92:0: @Þ> 

To ftew eels with broth, - 178 
To dreſs a pke, ib. 
To broil ik when they 


Fo fricaley ſoals white,” ib. 


9 


E N Y 8. | 
To fricaſey ſoals broun. 186 
To boil ſoals, 2 ib. 


Another way to boil ſoals, 187 | 


"4 make a collar of fiſh in ra- 
go, to ldok like 4 breaſt of 


veal collared, ed 


To butter — on-lobſiers, 188 
To butter lobſters another way, 


on toad 
To —_ e wor "i 
To makge a fine. diſh, of Jabs, | 

201 is 4 WW. 4 1 I 


To dreg a crab. ac at 
To ftew prauns, &rimps.c.or 


crawſiſn, 60 210 


To make collope of oyliers, tho | 


To ſtew muſſels, 


Another way to ſlew muſſelg, p 


A third way to dreſs muſſels, ib. 


are in high ſeaſon, 179 To ſewſcollops,” ib. 
To broil cod - ſounds, ib. To ragoo ayſters, ib. 
To fricaſey cod- — ib. To ragoo endiye, 19 
To dreſs ſalmon au court-boyit- To ragoo French beans, 192 
lon, ib. To make good brown gravy, ib. 
To dreſs ſalmon a 11 bralſe, 180 To fricaſey ſæirrets ib. 
Salmon in caſes ib. Chardoons den and ne 
To dreſs flat-fiſh, 1281 
To dreſs ſalt-fiſh,” ib. Chandeans. a 1a fromage, — 
To dreſs lampreys, ib. To make a Scotch rabbit, ib. 
To fry lampreys, ib. To make a Welch rabbit, ib. 
To pitchcock cels, 182 To make an Engliſh rabbit, ib, 
To ry eels, % + -4 id, : Or do i it thus, £35 -£ * - . ib. 
To broil eels, ©. ib. @rrel with eggs, ib. 
To farce eels with white ney, A ſricaſey, wich artichoke. bot · 
.,__tomg, bes 
To aeg * with brown Gate, To fry artichokes, - 8 | 
183 A white uy of muſhrooms, 
T oroaſia piece of freſh ſturgeon, ib. 
ib. To make buttered-loayes ib. 
To roaſt a fillet or collar of ſtar- Broccoli and eggs, 195 
4 geon, a 184 Aſpara us and 0 re . 4 
*Fo. boil Rurgeon, ib. 2 in ſallad. : ib. 
To erimp cod the Dutch e To make potatoe-cakes, cb, 
+ Fo crimp ſcate, ic A pudding, 196 
To fricaſey ſcate or To make potatoes like ele 
white, ain of veal or mutten, ib. 
To fricaſey it brown, * Te broil 206 Va I | 


To fry potatoes ih. 
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CONT 


Maſhed potatoes, 1 

To grill ſnrimps, | g5 
Buttered ſhrimps, ib. 
To dreſs ſpinach, 197 


Stewed ſpinach and eggs, ib. 
To boil ſpinach, when you have 
no room on the fire to do it by 
- irſelf, ib. 


Aſparagus forced in French 
rolls, ib. 
To make oyfter-loaves, 198 
To ſtew parſnips, ib. 
To maſh parſnips, ib. 


To ſtew cucumbers, N 
To ragoo French beans, 1 
A ragoo of beans with a farce, 
« Ty 


-Or this way, beans ragooed with 
a cabbage,” - ib. 
Beans ragooed with parſnips, 200 
Beans ragooed with potatoes, ib. 
To ragoo celery, ib. 
To ragoo muſhrooms, 201 
A pretty diſh of eggs, ib. 


Eggs a la tripe; 202 
A fricaſey of eggs, ib. 
A ragoo of eggs, ib. 
Toe broil eggs, 203 


To dreſs eggs with bread, ib, 
To farce eggs, 
Eggs with lettuce, 


204 
, To make an egg as big as twen- 
ty, ib. 
To make a grand diſh of eg. 


To make a pretty dim of es 


of eggs, 205 
To dreſs beans in ragoo, ib. 
An amulet of beans, 206 

To make a bean-tanſey, ib. 

To make a water-tanſey, ib. 

P 18 ib. 

reen- with cream, 207 


A farce-meagre cabbage, ib. 
To farcscucumbers, 208 
To ſtew cucumbees, ib. 


To make a lemon- pudding, jb | 
e a lemon- 


3 4 


E N T S. 


Fried celery, 203 
Celery with cream, 209 
Cauliflowers fried, Gn. 


To make an oatmeal- pudding, 


To make- a potatoe-pudding,ib. - 


To make a ſecond fe 


ding, 5 
To make a third ſort of potatoe: 
pudding, 210 


To make an orange. pudding ib. 
To make a ſecond ſort of o- 
range- pudding, ib. 


To make a third orange · pud- 


ding, 


ih. 


To make a fourth orange-pud- | 


ding, 211 
Another way to ma 


pudding, ib. 


To make an almond- pudding, 


To boil an mond. pudding 1 
To make ſago- pudding, 


ib. 
To make a millet-· pudding, ib. | 
To make a carrot-pudding, 213 
A ſecond carrot- pudding, ib. 
To make a cowſlip · pudding, ib. 
To make a quince, apricot, or 

white-pearplum-pudding, ib. 


To make a. pearl- pc, 
To fry eggs as round as balls, 


ding, 214 
To make a French - barley. pud- 

ding, ib. 
To make an apple pudding, ib. 
To make an Italian pudding, id. 
To make a rice-pudding, ib. 
A ſecond rice-pudding, | 215 
A third rice-pudding, ib, 


To boil a cuſtard-pudding, ib, 
To make a flour-pudding, ib. 
To make batter-pudding, 216 
To make a batter- puddingwith- 


out eggs, ib. 


To make a grateful-podding,ib. 
To make a bread-puddiog, ib. 
To make a fine dr der 


i= = 
o 


CONT 
To make an ordinary bread- 


pudding, "173 I 
To make a baked bread pud- 
_— TE ib. 
To make a boiled-loaf, 

Te make a cheſnut-puddi 
To make a fine plain b 
: pedding, 2 | 
To make 4 

curd- pudding. ib. 
To make an nee n 


13 219 
| To make- the Ipſaich —_—_ 


| 218 
11 


ib. 


0 udding. 2 $ a . 
To make vermicelli- 
71 "1 
Pudding for little diſhes, - 220 
TS make a ſweet-meat pudding, . 


To make a ſine plain - pudding, 
221 

To make a ratafia-pydding, ib. 
To make a bread and utter 
pudding, ; "4 
To make a boiled rice· pudding, 77 


To make a clieap rice-pudding, 
222 

To make a cheap plain rice- 
pudding, ib. 
To make a cheap baked rice- 
AN K ib. 
Ts make a ſpinach - pudding, ib. 


3 To make a quaking - pudding, ib. 


To make a cream- puddipg, 223 
To make a prune-pudding, ib. 
To make a ſpoonful- pudding, ib. 
a make an apple-pudding, ib. 

To make yeaſt-dumplings, 224 
Tomake Norfolk dumplings, ib. 
'To make bard fam PLIES, ib. 


.C H A p. > 4K 
Directions for the Sick. 


O make mutton-broth, 23 
To boil a ſerag of veal, 
| 236 


pretty little cheeſe- 


E N TS. ” 


Another way to make hard 


dumplings, 224 


To make apple-dumpliogs, ib. 


Another way to: make apple 
dumplings, 1546388 
To make a cheeſe-curd: lara ' 
dine, | 
A florendine of orangesor up 
les, 
To make an artichoke:-pie, 226 
To make a ſweet egg: pie, ib. 
To make a potatoe- pie, ib. 
To make an onion- pie, 227 
To make an orangeado- pie, ib. 
To make a ſxirret-· pie, ib. 
WM make an apple pie, ib. 
To make a cherry- pie, 8055 
To make a ſalt-fiſh-pie, = 
To make a carp-pie, 
To make a ſoal-pie/, — 
To make an eel- pie, _ 
To make a flounder- pie, 


To make a herring- pie, — 0 
To make a ſalmon- pie, ib. 
To make a lobſter-pie, _ = 


To make a muſſel-pie, ib 

To make Lent mince-pies, 231 
To collar ſalmon, 2 

To collar eels, 85 

To pickle. or _baks wege 


To pickle or bake mackrel fo 


keep all the year, ib, 
To ſouſe mackrel, +: 233 
To pot a lobſter, 
To pot eels, | 2 | 
To pot lampreys, 23 
To pot chars, 1 * | 
To pot, a pike, 1 
To pot ſalmon, ib. 


Another way to pot Os ib. 


To make beef or mutton-broth 
for very weak people, who 
take but little nouriſhment, Wo 

0 


uy GN 


| To make beef-drink, which is 
ordered for weak peoples 236 


To make: pork-broth, © ib. 
To boil a chicken, In 
_ pigeons, a. 
boil a partridge, or any ork 
10 fowl, 511 8Þ, 


To boil a plaice or flounder, 2 38 
To mince veal, or chicken for 
ce fick or weak people, ib. 
To pull a chicken for the ſick, 


ack 4: 
70 make kind; ib. 


done thus ib. 
To make chicken-water, * To make a good Grids; ib. 
To make white-caudle, 4 To A 242 
To make brown candle, © ib. Jo make ſage-tea, ib. 
To make — 8 lan By To make it lor a child, ib. 
To make panad, ib. Li nor for a child that has the 
To boil ſago, 240 'thrbſh, ib. 
Te boil Mt | A i To boil . ib. 
CHAP . Le pane OT 
| Per Captains of Ships. | bg 
O make catchup to keep To make a gravy-ſoup, 246 
twenty years, _ 243 To make a peas-ſoup, ib. 
72 make fiſh-ſauce to keep the To make pork-pudding, or 
whole year, ib. beef, Ke.. 
To pot drip pping, to "fry 1 8 To mite A rice-pudding, 24 
meat, or fritters, &c. ib. To make a ſuet- pudding, ib. 


To pickle muſhrooms for the 
- a 24 
To make ee. 

10. 


To keep muſhrooms without 


pickle, ib. 
To hen artichoke-bottoms dry, 


To fry artichoke-bottoms, 155 h 


'To'rapoo artichoke-bottoms,ib. 
To fricaſcy — 


ib. 
To dreſs 6th, ib. 
To bake fh, 


246 


A rice- Kae baked, 


EN T 8. 


To make iſinglaſs- jelly, 240 
To make pectoral drink, ib. 
1 buttered- water, or what 
the Germans call eg -ſoup, 
and are very fond of oh orſup- 
per. You have it in the chap- 
N ter for e, 1 
To make ſeed-water, 41 % 
To make bread-ſoup for the 
ſick, 7 ib. 
To make artificial aſſes- milk ih 
Cows milk next to allen milk, 


A liver-pudding boiled, ib. 


4 To make an oatmeal- -puddin 


Tobakean femme Ft 
248 
To make a peas uddin il 
To make a” baitico of French 
beans, ib. 
To make a Wen l 249 f 
To make a, Cheſhire Pork. ft. 
for ſea, 
To make ſea-veniſon, * 
To make dumplings when you 
have 1 . 2 2 


en AP. z 


SE RN 


enen. QUE & Nr. 0 
EY: "a Hogs-Puddings, . aging. oe! E 


0 Wr almond - hogs- 


XII. , 


To make black-puddigsy. 25 


puddings, ꝓ To make fine ſauſages, 1 
Another Way, 1. To make common gg | 
A third way, ib. 84. Zb, 
To make hogs N with To make Bologna  fauſages, 

currants, 252 4 ib. 
CHA p. XIII. 
75 pot and male Hams, Cr. 


TO pot pigeons, or fowls, 


To ſouſe a e in * | 


284 of ſturgeon, in Þ 58 
To pot a cold tongue, heal, or To pickle pork,  / . id. 
veniſon, ib. A piekle bs pork which is to be 
To pot veniſon, ib. eat ſoon, 269 
To pot tongues, 255 To make veal- hams, | id. | 
A fine way to pot a tongue, ib. To make 8 d. 
To pot beef like veniſon, 286 To make mutton-hams, - 260 
To pot Cheſhire cheeſe, ib. To make pork-hams, ib. 
To collar a Avr of oo or r pigs To,make bacon, 22601 
id. To ſave potted birds that begin 
To collar hoof? 257. tobe bad, ib. 
To collar ſalmon, | ib. To pickle mackrel, called ca- 
To make Dutch beef, 258 veach, | 262 
To make ſham brawn, ib, \ 
CHA P. xTV. 
"=o Picking. 
O pickle walnuts green, To pickle nectarines and apri- 
: - 262 _- cots, "3 0 
To pickle walnuts: white, 263 To pickle onions, ib. 
= Sickle walnuts black, ib. To pickle lemons, 268 
piekle erkins, 264 To pickle muſhrooms white, ib. 
? To pickle "large cucumbers in To make pickle for muh 
Alices 7 265 | d, 
To pickle aſpatagus, ib. To pickle codlins, 269 
To pickle peaches, ib. To pickle red-curmnts, - - ib. 
To pickle pay x6 a6 « To pickle fennel, ib, 
To pickle French beans, To pickle grapes, ib. 
To pickle cauliflowers, 5b. To pickle barberries, 270 
To pickle beet - root, 267 To pickle red-cabbage, ib. 
ny pickle white - Plums, ib. 


To pickle golden · pippins, 2 


CONTENTS 


To pickle naſtertium buds and 
limes, you pick them off the 
lime-trees in the ſummer, 


„ . 1 271 
To pickle oyſters, cockles, and 
. muſſels, ib. 


To pickle young, ſuckers, or 
young artichokes before the 


CHAP. XV. © 


+ 


To pickle ſamphire, 


leaves are hard, 271 
To pickle artichoke - bottoms, 
| 272 
ib. 
Elder - roots it-1mitation of bam- 

boo, ; ib. 
Rules to be obſerved in pick - 
« ling, 257 - - 


Of | making | Cakes, © &c. : 


O make a rich cake, 273 
To ice a great cake, 274 


To make a pound cake, ib. 
To make a cheap ſeed-cake, ib. 
To make a butter-cake, ib. 
Tomake gingerbread cakes, 275 
To make a fine ſeed or ſaffron- 


SIM : cake, : 5 


5 ib. 
To make a rick ſeed-cake, call- 


ed the nuns - cake, ib. 
To make pepper-cakes, 276 
To make Portugal cakes, ib. 


To make a pretty cake, | | ib. 


To make ginger-bread, 

To make little fine cakes, 
Another ſort of little cakes, ib. 
To make drop-biſcuits, ib. 
To make common biſcuits, ib. 
To make French biſcuits, 278 
To make mackeroons, ib. 
To make Shrewſbury cakes, ib. 


276 


To make Madling-cakes, ib. 
To make light wigs, 279 
To make very good wigs, ib. 
To make buns, ib. 


i 
To make little plum- cakes, ib. 


A 42> +.) BENS 
Of Cheeſecakes, Creams, Fellies, Whipt Syllabubs, Ge. 


O make fine cheeſecakes, Barley-cream, 284 
8 280 Blanched- cream, ib. 
To make lemon · cheeſecakes, 28 1 Almond-cream, 285 
A ſecond ſort of lemon-cheeſe- A fine cream, ib. 
cakes, | ib. Ratafia-oream, ib. 
To make almond-cheeſecakes, Whipt · cream, ib. 
Tas, ib. Whipt-ſyllabubs,, ih, 
To make fairy-butter, 12 Everlaſting- ſyllabubs, 286 
Almond - cuſtards, 282 To make a trifle, ib. 
Baked cuſtards, ö ib. To make hartſhorn-jelly, ib, 
Plain cuſtards, ib. Ribband-jelly, 287 
Orange-butter, ib. Calves-feet jelly, ib. 
Steeple-cream, | ib. Gurrant-jelly, 288 
Lemon-cream, 283 Raſpberry-giam, ib. 
A ſecond lemon- cream, ib. To make hartſhorn-flummery, 
Jelly of cream, ib. wb ib. 
Orange-cream, 284 A ſecond way to make hartſhorn- 
Gooſebetry - cream, ib. | flummery, 289 


Oat- 


E Nt: T3 


C@NT ; 
|  Oazmeal-flumme . 289 French flummery, 290 
To make a fine {ytlabub from A buttered tort, 29 
the cow, 290 Moon-ſhine, ib. 
The floating - iſland, 


To make a hedge-bog, db. 


VV 
French Bread, Muffins, rc. 


The beſt thing for roped beer, 2988 
When a barrel of beer is tursed 


, Of Made Wines, Brewing, 


O make raiſin-wine, 292 

| Elder-wine, 
Orange-wine, ib. 
Orange-wine with raiſins, ib. 
To make elder- flow er wine, very 


like Frontiniac, 204 
Gooſeberry-wine, ib. 
Currant-wine, ib. 
Cherry-wine, 295 

Birch-wine, 0 | ib. 
Quince-wine, 1 
Cowllip or clary-wine, 296 
Turnip-wine, ib. 
Raſpberry-wine, ib. 

297 


Rules for brewing, 


293 


ſour, 
To make white- bread 
London way, 
French bread, , 
Muffins and oat-cakes, 
out barm, by the help of a 
leaven, _ 301 
A method to | 
ſtock of yeaſt which will keep 
and be of uſe for ſeveral 
months, either to make bread 
or cakes, FEY ib. 


Jarring Cherries, and Priſerves, Sc. 


| Ojar cherries, ladyNorth's 
Way, 8 

To dry cherries, 303 
To preſerve cherries with the 
leaves and ſtalks green, ib. 
To make orange-marmalade, ib. 
White marmalade, ib, 
To preſerve oranges whole, 304 
To make red marmalade, ib. 
Red quinces whole, 305 
Jelly for the-quinces, ib. 
To make conſerve of red-roſes, 


or any other flowers, ib. 
Conſerve of hips, ib. 
To make ſyrup of roſes, 306 
Syrup of citron, gs * 


Syrup of clove-gilliflowers, ib. 


Syrup of peach-bloſſoms, 306 
' Syrup of quinces, | 


ib. 
To preſerve apricots, 


7 
To preſerve damſons whole, ib. 


To candy any ſort of flowers, 


ib. 
To preſerve gooſeberries whole, 
without ſtoning, üb. 


292 


3:5" 188 
aſter the 
ib. 
ib. 
| * for making bread with - 


preſerve a large 


To preſerve white walnuts, 308 


To preſerve walnuts green, ib. 
To preſerve the large green 
_ plums, 


99 
A nice way to preſerve peaches, | 


ib. 

A ſecond way to preſerve 
peaches, - ib. 
To make quince - cakes, ib. 


CHAP. 


| 
| 
| 
| 


bee 


To pickle ſmelts, where. 


you have plenty, ib. 
To make vermicelli, ib. 
To make catchup :- ib. 


Another way to make catchup, 


an 
Attichokes tokeep all che year, ib. 


To keep French beans all the tarts or pies, . $14 
year, 312 To make vinegar, 35 
To keep green-peas un Chriſt- 'To fry fmelts,' .. 
mas, ib. To roaſt a pound of buyer, 3 — 
Another way to 7 green To raiſe a {allad in'two hours at 
e n the 1 85 Vi | Ws 
CHAP. eee 
2 diflilling. A . a 4 1 
O diſtil walnot-water, 315 Hyſterical- water, 1 
Ho to uſe this ordinary To. diſtil red-roſe bods, 317 
"ill, 2p o make plague-water, ib, 
To make treacle· water, ib. To make ſarteit-water, 318 
Black cherry- water, „ ;R make muk-water, ge ib. 


nn os 


HAP. XIX. wk 


7 make Anchovies, Vermitelli, Catchup, NT 5 an keep 4 
tichobes French Beans, Cc. 


1 make anchovies; 310 To keep green gooſeberries till | 


Chriſtmas, " "88 
To keep red gooſeberriee, Jr 3 
To keep walnuts all the 0 2 . 


To keep lemons, © 7 1 


ö To keep white bullice, pear- 


plums, or ſpent, 4 &c. for 


EM AP. XXI. 1 
Hue to Market, and the Seaſons of the Year for Butcheri-Meat, 


Paultry, | Fiſh, Herbs, 
IECES in a bullock, 319 
| ib. 


In a ſheep, * 
a calf, ib. 
T a bouſe-lamb, | 320 
In a hog, ib. 
A bacon-hog, ib, 


To chuſe butcher's-meat, ib. 
How to chuſe brawn, veniſon, 

+ Weſtphalia hams, &e. 322 
How to chuſe poultry; 324 
Fiſh in ſeaſon, Candlemas quar- 


ter, 326 
Midſummer quarter, ib. 
Michaelmas quarter, ib, 


Roats, Sc. and Fruit. 


Kg) 


Chriſtmas quarter, 327 
How to chuſe fiſh, id. 
January.— Fruits which are yet 
laſting, | 328 
February. mii yet laſting, 
329 


llareb. - Frnzte yet laſting, ib. 
April. — Fruits yet laſting, ib. 
„ ee product of the 

kitchen and ee ere this 
| month, Þ | ib. 
June. — The product of the 

kitchen and froit-garden, ib, 


July, | 


3 
9 


CE OC HET 

Joly.— The product of the kit- 
chen and fruit garden, 330 
Auguſt.— The product of the 
kitchen and fruit- garden, ib. 
September. The product of the 
{Kitchen a0 mann ib. 


9 


E NDS 


October. The product of — . 


kitchen and fruit-garden, 
November. The product o 

kitchen and fruit-garden, * 
December. The product of the 

1 — ene . 


Rr. XXII. 


Certain cure for the bite 


of a mad dog, 332 
Another cure for the bite of a 
mad dog, + 


A receipt againſt the plague, ib. 


How to mew gg from bugs, 


333 
An effectual way to clear the 
bedſtead of bugs, 3 34 


Directions for tae houſe · maid, ib. 


e err 


＋2 4reſh a turtle the Weſt- 
1 India Way, 323234 
Another way to dreſs a turtle, 


336 
To make ice-cream, | "I 
A turkey, &c. in jelly, ib, 
| To make citron, Bo ib. 


To candy cherries or green | 


gages, 33 
Totakeironmolds out oflinen, ĩb. 
To make India pickle, = 
To make Englith catchup, 


To prevent the infection 65 


horned cattle, hoſes 339 


NECESS, ARY DIRECTIONS FOR CARVING. 


1 2 cut up a turkey, 339 


To rear a gooſe, ib. 
To unbrace a mallard or duck, 

 3WV 

To unlace a coney, 59 VI 
ke. wing a partridge, © or quad, ib, 
EET. 0 


Bſervations on preſerving 

ſalt meat, ſo as to keep it 

mellow and fine for three or 

four months; and to 9 

potted butter, 342 

To dreſs a mock-turtle, 345 
To ftew, a buttock of beef, 


he ſtew green-peas the jews 


Way, 
To dreſs haddocks after th 


_ Spaniſh way, 
Miaced haddocks alter C. 
aden way, ori 2-027 . 
- : | ; 


To allay a Phesfünt or teal, 


en 
To diſmember a hern, ib. 


To thigh a woodcock, 34 
ib. 


To diſplay a crane, 


1 nus ne, 5 ib. 
N D FE I X. Sch / . 
To dreſs haddocks the Jews | 
WAY: tn 3344 
A Spaniſh peas-ſoup, ib. 
* _ onion-ſoupthe Spaniſh 


48 
Milk. —— the Dutch way, L Fx 
Fiſh-paſties the Italian way, ib. 
Aſparagus the Spaniſh way, ib. 
W dreſſed after the 
Dutch way, good for a cold 


in the breaſt, 346 
Cauliflowers dreded the Spaniſh | 
Way, , 3 ib. ö 

3 ' Carrots | 


* 
- 
- 
; 2 1 q 
PPC bc 


NI e e ee 


— 0S. 


e 
* 


and <a 
* 


CONTENTS 


| Carrots and French beans dreſf- 

ed the Dutch way, 346 

| Beans dreſſed the German vay, 

vie." Þ 

| Attichoke-ſuckers dreſſed the 

Spaniſh way, „ib. 

To dry pears without ſugar, 47 
To dry lettuce- ſtalks, artichoke- 

Ralks, or cabbage - ſtalks. 1b. 

Artichokes preſerved the 2 


niſh way, ib. 
To make almond-rice, 38 
To make ſham chocolate, ib. 


1 of eggs was Tony 
- JD. 
A 2 the Spaniſh wi 


üb. 

A cake another way, üb. 
o dry plums, | 349 
To make ſugar of pearl, ib. 


Fo make fruit-waferz of codlins, 


ce. a 
a To make white-wafers, ib. 
To make brown wafers, 350 
How to dry peaches, - ib. 


How to make almond -knots, ib, 
Io preſerve apricots, ib. 
How / to make almond milk for 
a2 waſh, ; 
How to make gooſcberry-was 
Vers, . 
How to Wr the thin apricot; 
chips, ib. 
How to make little French bil. 
cuits, 352 
How to preſerve Pipi in jel- 


. 
How to make blackberry-wit e, 


| The beſt way to make raiſin 
wine, ib. 
How to preſerve. white quinces 
whole, 354 
How to make orange-wafers,ib. 
How to wake orange-cakes, ib, 
How to make white cakes, like 
china- dies. 355 
To make a lemoned hovey- 
, comb, : — _ 


22 Es 


* 


= 


Quince-Cream, 


How to dry cherries, — 355 
How to make fine ee ee 
is 
How to make Uxbridge-caker, 5 
How to make mead, oy ab. 
To make eee of cher- 
. tent. 1 21 ib. 
To dry damoſins, cbs 
Marmalade of quince white, 337 
To preſerve apricots: or d 


. 5 . 
To preſerve cherries, ib. 
To preſerve barberries, ib. 


How-to make wigs, - ib, 
To maks fruit-wafers ; codlins 


- or: plums do beſt, 7 
How to make marmalade 0 
ranges, 

To make crackuels | 15 : 
To make orange-loaves,: 359 
To make a lemon - tower of pud+ 
ding. . 


How to make the clear lemon- 
cream, 
How to make chocolate, 350 
Another way to make choco. 
late, 6 ib. 
Cheeſe-cakes without N 
ID, 
How to preſerve white pear- 


| plums, 8 N 361 
To preſerve currants, ib. 
To preſerve raſpberries, ib, 
To make biſcuit-bread, ib. 
To candy angelicas, 3063 
To preſerve cherries, © ib. 
To dry pear-plums, "ab, 
To candy caſſa, 3093 
To 29 carraway-cakes, ib. 


To preſerve pippins in: ſlices, ib. 


Sack-cream like butter, 304 
Barley- cream, ib. 
Almond- butter, ib. 
Sogar-cakes, * 
Sugar -cakes another Wye 
Clouted-cream, : _. 


45. NG 
| Citron- 


© 0 N = 
Citron-cream, © 3065 
Cieam of apples, quince, gooſe: 
: | berries, prunes, o rra CN 
6 

Sugar-loaf cream, ö ibs < 


Conſerve of roſes boiled. 367 

How to make — 
i 

How to make yellow vargflh, 

ib. 

How to make a pretty varniſh to 


colour little baſkets, bowls, or 
any board where nothing hot 


is ſet on, ib. 
How to clean grid or ſilver 
368. 
d to make ſweet powder for 
cloaths, ib. 
To clean white ſattins, flowered 
filks, with gold Eb. filver in 
Ahe m, Wen 
To keep arms, iron or ſteel from 
ruſting, ib. 
The Jews way to „Mende beef, 
which will go good to the 
Weſt Indies, and keep a year 
. io the pickle, and with 
Care, will go to * Rab In- 
ä 359 
How to make eyder, E ib. 
For ſining cyder, 
To _ eule, a ſea-diſh, 
. « "io 
To Jui ſogar after the Spa- 
„ niſh way, -371 
To make;Spaniſh frigers, ib. 
To fricaſey, pigeons the * 
Wa . . ©, bs 
Pills beef for preſent uſe, ib. 
Beef legs after the French wal 


A capon done after the French 
— WAY». 372 

To make Hamburgh ſauſages, ib. 

Sauſages after the German way, 


ib. 
A turkey ſtuffed * the Ham- 
: 9 * E Od 


2 


* N T 8. | 
Chickens dreſſed the French 


way, 7 


A calßs bead areed aer l. 

Dutch way, 

-hickens and turkies drefied 25 
ter the Dutch way ib. 
To make à fricaſey of calves 
> "feet and chaldron, after the 
Italian way,” ' ih. 


To make a cropadeu, a Scotch 


diſh,” &c. ib. 
To pickle the fine purple eab- 
bage, ſo mueh admired at 17 
great tables. : 
To make the -xckle; 


To raiſe muſhrooms, ib. 


The ſtag's heart water, ib. 


To make angelica-water, ib. 
To make milk- water, id. 
To make ſlip-coat cheeſe, ib. 
To make brick-bat cheeſe. © It 
_ muſt be made in . 


To make cordial poppy-water, 
To make white mead, 7 
To make brown pottage, ib. 
To make white barley-pottage 

with a large chicken in the 

middle, 377 
Engliſh Jews pudding; an ex- 


cellent diſh for ſix or ſeven 


people, for the expence of * 
pence, 
To make a Scotch da _ 
To make it with ſweet fruit, 378 
To make ſour-crout, 7 
To keep green peas, beans, &e. 
and fruit, freſh and good till 


Chriſtmas, - ib. 


To make paco-lilla, or India 
; pickle, the ſame the mangos 
come over in, 379 


To preſerve cucumbers equal 


with any India ſweet-meat, ib. 
The Jews way of preſerving 
; * * all ſorts of fiſh, 
380 
To 


_ 
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CO KN ET 


T o preſerve tripe to go to the 
Eaſt Indies, 81 


The manner of dreſſing various 


ſorts of dried fiſh; as ſtock- 
fiſh, cod, ſalmon, whitings, 
— Wut! ib. 
The way of curing mackrel, 383 
To dreſs cured mackrel, ib. 
Calves: feet ſtewed, ib. 
To pickle a buttock of beef, 3894 


EE MM TD 2 


To make a fine bitter, 384 
An approved method practiſed 
by Mrs. Dukely, the queen's 
tyre-woman, to preſerve hair, 
and make it grow thick, ib, 
To make Carolina ſnow-balls, 
8 * TE: 8 I 
A Carolina rice-pudding, Id, 
To diſtil treacle-water, lady 
Monmouth's way, ib. 


RECEIPTS for PERFUMER V, &c. 


L | O make red, light; or pur- 
p 


le waſh balls, 387 
To make red, blue or purple 


_ -waſh-balls, or to marble ditto, 


1 95 ib. 
White almond waſh- balls, 388 
Brown almond waſh-balls, ib. 
To make lip- ſalve, 389 
A ſtick or compoſition to take 
hair out by the roots, ib. 
To make white lip- ſalve, and for 


chopped hands and face, ib. 
French rouge, ib. 
Opiate for the teeth, ib. 
Deleſcot's opiate, ib. 
To make ſhaving-oil, 390 


To take ironmolds out of linen, 
and greaſe out of woollen or 


1 ib. 
Waſh for the face, ib. 
Liquid for the hair, ib. 


To make white almond paſte, ib. 


To make brown al mond paſte, ib. 


Sweet-ſcented bags to lay with 


linen, 391 
Honey-water, On 


Virgin's- milk, 301 
DET bouquet, * 
Ambroſia noſegay, ib 
Pearl-water, | ib. 
Eau de luce. ib. 
Milk flude water, ib. 
Miſs in her teens, | ib. 
Lady Lilley's ball, ib, 
Hard-pomatum, 393 
Soft pomatum, - 3s | 
Nuns cream, ib, 
Eau ſans pareil, ib. 
Beautifying-water, ib. 
Lozenges = the heart-burn, ib, 
Lozenges for a cold, ib. 
To make dragon- roots, 394 
Shaving- powder, | ib. 
Wind(or ſoap, ib. 
Soap to fill ſhaving- boxes, ib, 
Tooth-powder, ib. 
Cold cream, f 395 
Torlington's balſam, üb. 
Sirop de capillaire, ib. 


Remedy for a conſumption, 396 
To ſtop a violent ' purging, or 
flux, ib. 


Orange- butter, ib. For obſtructions in the womb, ib. 
Lemon- butter, ib. Another for obſtrudtions, 397 
Marechalle powder, 3b. For a hoarſeneſs, ib. 
en 
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FEBRUARY. 


| The ORDER of 1a MODERN. B 


In the Man AZR the Drouns 416 to 


3 FIRST coUnSE. FIRST COURSE. 15 * 
ey | s Soup. | 
* 1 Boiled Chi ens, ic en Fatty. Mutton Shee 
Þ L of Lamb, Petit Patties, 2 of Salmon and "A of Beef Ca 
. * and Veal Code Head. Roaſt Beef. Mutton, Smelts, a la Daub. | and $i 
2 | > Pork Cudlets _ 2 rt 
2 Tongue. Raiſolds, Scotch Collops. | Sauce Robart. 15 Parties, s 15 Small Ham. | Veal 
S . SECOND COURSE |, seco cobxsk. , 
I I . Roaſt Turkey. 7 N 
"6 | > ild Fowl. | | 
* ed Smelts, e e Mince Pics Cardoons. Dim of Jelly, Stewed Pippins. | Aſp: 
E Roaſt Sweetbreads, Stands of Jellies. Larks. Scolloped Oyſters, Epergne. Ragout Mele, | Ragod 
'Y 1 Almond Tort. Maids of Honour. Lobſters. Comport Peas. Caromel. Artichoke Bottoms. bi 
3" 2 | | } i ; 2 
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Of ROASTING, BOILING, G. 


HAT profeſſed cooks will find fault with touching upon 
a branch of cookery which they never thought worth 
their notice, is what I expect: however, this I know, it is 
the moſt neceſſary part of it; and few ſervants there are, that 
know how to roaſt and boil to perfection. RE 

Il do not pretend to teach profeſſed cooks, but my deſign is to 
inſtruct the ignorant and unlearned (which will likewiſe be 
of great uſe in all private families), and in ſo plain and full a 
manner, that the moſt illiterate and ignorant perſon, who can 
but read, will know how to do every thing in Cookery well. 

I ſhall firſt begin with roaſt and boiled of all forts, and muſt 
deſire the cook to order her fire according to what ſhe is to 
dreſs; if any thing very little or thin, then a pretty little briſk. 
Fire, that it may be done quick and nice ; if a very large joint, 
then be ſure a good fire be laid to cake, Let it be clear at the 
bottom; and when your meat is half done, move the dripping- 
. 5 | | pan 
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2 | THE ART OF COOKERY. 
pan and ſpit a little from the fire, and ſtir up a g9cz vriſk fires 
for according to the goodneſs of your fire, your m at will be 
done ſooner or later. | | 3? 

Le B EE. 


IF beef, be ſure to paper the top, and baſte it wel} all the 
time it is roaſting, and throw a handful of ſalt on it. When 
you ſee the ſmoke draw to the fire, it is near enough; then 
take off the paper, baſte it well, and drudge it with a little 
flour to make a fine froth. Never ſalt your roaſt meat before 
you Jay it to the fire, for that draws out all the gravy. If you 
would keep it a few days before you drefs it, dry it very well 
with a clean cloth, then flour it all over, and hang it where 
the air will come to it; but be ſure always to mind that there 
is no damp place about it, if there is you muſt dry it well with 
a cloth. Take up your meat, and garniſh your diſh with no- 
thing but borſe raddiſh. 3 . 


MUTTON ad LAMB. 


AS to roaſting of mutton, the loin, the chine of mutton, 
(which is the two loins,) and the ſaddle, (which is the two 
necks and part of the ſhoulders cut together,) muſt have the 
{kin raiſed and ſkewered on, and, when near done, take off 
the ſkin, baſte, and flour it to froth it up. All other ſorts of 
mutton and lamb muſt be roaſted with a quick, clear fire, 
Without the ſkin being raiſed, or paper put on. You ſhould 
always obſerve to baſte your meat as ſoon as you lay it down 
to roaſt, ſprinkle fome ſalt on, and, when near done, drudge 
it with a little flour to froth it up. Garniſh mutton with 
horſe-raddiſh ; lamb, with creſſes, or ſmall-ſallading. 

EAI. 

Ads to veal, you muſt be careful to roaſt it of a fine brown; 
if a large joint, a very good fire; if a ſmall joint, a pretty little 
briſk fire; if a fillet or loin, be ſure to paper the fat, that you 
loſe as little of that as poſſible. Lay it ſome diſtance from the 
fire till it is ſoaked, then lay it near the fire. When you lay 
it down, baſte it well with good butter; and when it is near 
enough, baſte it again, and drudge it with a little flour. The 
breaſt you muſt roaſt with the caul on till it is enough; and 
ſcewer the ſweetbread on the backſide of the breaſt. When it 

is nigh enough, take off the caul, baſte it, and drudge it with | 


a little flour. 518 DST 
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PORK muſt be well done, or it is apt to ſurfeit. When 
you roaſt a loin, take a ſharp penknife and cut the ſkin acroſs, 
to make the crackling eat the better. 'The chine muſt be cut, 
and ſo muſt all pork that has the rind on. Roaſt a leg of 
pork thus: take a knife, as above, and ſcore it ; ſtuff the 
knuckle part with ſage and onion, chopped fine with pepper 
and ſalt: or cut a hole under the twiſt, and put the ſage, &c. 
there, and ſkewer it up with a ſkewer. Roaſt it criſp, be- 
cauſe moſt people like the rind criſp, which they call crack- 
ling. Make ſome good apple-ſauce, and ſend up in a boat; 
then have a little drawn gravy to put in the diſh. This they 
call a mock gooſe. The ſpring, or hand of pork, if very 
young, roaſted like a pig, eats very well, otherwiſe it is better 
boiled. The ſparerib ſhould be baſted with a little bit of but- 
ter, a very little duſt of flour, and ſome ſage ſhred ſmall : 
but we never make any ſauce to it but apple-ſauce. The beſt 
way to dreſs pork griſkins is to roaſt them, baſte them with a 
little butter and. ſage, and a little pepper and ſalt. Few eat 
any thing with theſe but muſtard. 


/ Jo roofl a Pig. 


SPIT your pig and lay it to the fire, which muſt be a very 
good one at. each end, or hang a flat iron in the middle of the 
grate. Before you lay your pig down, take a little ſage ſhred 
ſmall, a piece of butter as big as a walnut, and a little pepper 
and falt; put them into the pig and ſow it up with coarſe 
thread, then flour it all over very well, and keep flouring it 
till the eyes drop out, or you find the crackling hard. Be ſure 
to ſave all the gravy that comes out of it, which you muſt do 
by ſetting baſons or pans under the pig in the dripping-pan, 
as ſoon as you find the gravy begins to run, When the pig is 
enough, ſt ir the fire up briſk ; take a coarſe cloth, , with about 
a quarter of a pound of butter in it, and rub the pig all over 
till the crackling is quite criſp, and then take it up. Lay it 
in your diſh, and with a ſharp knife cut off the head, and then 
cut the pig in two, before you dtaw out the ſpit. Cut the 
ears off the head and lay at each end, and cut the under- jaw 
in two and lay on each ſide: melt ſome good butter, take the 
gravy you ſaved and put into it, boil it, and pour it into the 
diſh with the brains bruiſed fine, and the ſage mixed all toge- 
ther, and then ſend it to table. 
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Another way to rea a Pig. 


CHO ſome ſage and onion very fine, a few crumbs of 
bread, a little butter, pepper, and falt rolled up together, 
put it into the belly and dew it up before you lay down the. 
pig: rub it all over with ſweet oil; when it is done take a dry 
cloth and wipe it, then take it into a diſh, cut it up, and 


fend it to table with the ſauce as above. 3 


Different forts of Sauce for a Pig. | 
NOW you are to obſerve there are ſeveral ways of making 
ſauce for a pig. Some do not love any ſage in the pig, only 
a cruſt of bread , but then you ſhould have a little dried ſage 
rubbed and mixed with the gravy and butter, Some love 
bread-ſauce in a baſon, made thus: take a pint of water, put 
in a good piece of crumb of bread, a blade of mace, and a 
little whole pepper; boil! it for about five or ſix minutes, and 
then pour the water off: take out the ſpice, and beat up the 


bread with a good piece of butter. Some love a few currants 


boiled in it, a glaſs of wine, and a little ſugar: but that you 
muſt do juſt as you like it. Others take half a pint of good 
beef gravy, and the gravy which comes out of the pig, with a 
piece of butter rolled in flour, two ſpoonſuls of catchup, 
and boil them all together; then take the brains of the pig 
and bruiſe them fine; put all theſe together, with the ſage in 
the pig, and pour into your diſh, It is a very good ſauce, 
When you have not gravy enough comes out of your pig with- 
with the butter for ſauce, take about half a pint of veal gravy. 
and add to it: or ſtew the petty- toes, and take as much of 
that liquor. as will do for ſauce, mixed with the other. | 
Fo roaſt the Hind-quarter of Pig, lamb-faſhion. 

AT the time of the year when houſe-lamb is very dear, 
take the hind-quarter of a large pig; take off the ſkin and 
roaſt it, and it will eat like lamb with mint-fauce, or with a 
ſallad, or Seville-orange. Half an hour will roaſt it. 

1 To bake a Pig. 

IF you ſhould be in a place where you cannot roaſt a pig. 
lay it. in a diſh, flour it all over well, and rub it over with 
butter, butter the diſn you lay it in, and put it into the oven. 
When it is 2nough draw it out of the oven's mouth, and rub, 
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it over with a buttery cloth; then put it into the oven again 
till it is dry; take it out, and lay it in a diſh : cut it up, take 
a little veal gravy, and take off the fat in the diſh it was baked 
in, and there will be ſome good gravy at the bottom; put 
that to it, with a little piece of butter rolled in flour; boil it 
up, and put it into the difh with the brains and ſage in the 
belly. Some love a pig brought whole to table, then you are 
only to pur what ſauce you- like into the diſh, 


To melt Butter. 


IN melting of butter you muſt be yery carefvl ; Jet your 
ſaucepan be well tinned, take a ſpoonful of cold water, alittle 
duſt of flour,, and your butter cut to- pieces: be ſure to keep 
ſhaking your pan one way, for fear it ſhould oil; when it is 
all melted, let it boil, and it will be ſmooth and fine. A ſil- 
ver pan is beſt, if you have one. c 


To rack Geeſe, Turkies, c. 


WHEN you roaſt a gooſe, turkey, or fowls of any ſort, 
take care to ſinge them with a piece of white paper, and baſte 
them with a piece of butter ; drudge them with a little flour, 
and when the ſmoke begins to draw to the fire, and they look 


plump, baſte them again, and en 2 with a little flour, 
and take them up. 


Sauce for a Gio: 


F OR a ak make a little good gravy, and put it into : a 
baſon by itſelf, and ſome apple - ſauce into anather. 


Sauce for a Turkey. a . 
FOR a turkey, good gravy in the diſh, and either bread or 


onion ſauce in a, baſon. 


— 


* 


. for Forult. 

TO fowls you ſhould put good gravy in the diſh, and 

either bread or egg·ſauce 1 in a baſon. | 
| Sauce for Ducks, 


F 0 R ducks, a little gravy in the.diſh, and onion in a cup, 
if liked, 


+ Sauce 
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Sauce for Pheaſants and Partridges. 


PHEASANTS and partridges ſhould have gravy in the 
diſh, and bread- lance 1 in a cup, and poverroy- ſauce. | 


4 for Larks, 


LARKS, roaſt them, and all the time they are roaſting 
keep baſting them very gently with butter, and ſprinkle 
crumbs of bread on them till they are almoſt done, then let 
them brown before you take them up. 

The beit way of making crumbs of bread is to rub them 
through a fine cullender, and put in a little butter into-aftew- 
pan; melt it, put in your crumbs of bread, and keep them 
ſtirring ti till they are of a light-brown ; put them on a ſieve to 
drain a few minutes; lay your Jarks in a diſh-and the crumbs 
all round, almoſt as high as the larks, with plain butter 1 in a 
cup, and ſome gravy in another. 


To roaſt Woodcocks and- Snipes, 


P U T them on a little ſpit; take a round of a threepenny 
Joaf and toaſt it brown, then lay it in a diſh under the birds 
baſte them with a little butter, and let the trale drop on the 
toaſt, When they are roaſted put the toaſt in the diſh, lay the 
woodcocks on it, and have about a quarter of a pint of gravy; 
pour it into a diſh, and ſet it over a lamp or chaffing-d:ſh for 
three minutes, and fend them to table. You are to obſerve 
we never take any thing out of a woodcock or ſnipe. 


Ta roaſt a Pigeon. 


TAKE ſome parſley ſhred fine, a piece of butter as big 
as a walnut, a little pepper and falt ; tie the neck-end tight; 
tie a ſtring round the legs and rump, and faſten the other end 
to the top of the chimney-piece. Baſte them with butter, 
and when they are enough lay them in the diſh, and they will 


ſwim with gravy. You may put them on a ie ſpit, and 
then tie both ends cloſe. - 


To brail a Poem, 


WHEN you broil them, do them in the ſame manner, 
and take care your fire is very clear, and ſet your gridicon 
high, that they may not burn, and have a little parſley and 
butter in a cup. You may ſplit them, and broil them with a 
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little pepper and ſalt: and you may roaſt them only with a 
little parſley and butter in a diſh. 


Directions for Geeſe and Ducks. 


AS to geeſe and ducks, you ſhould- have ſage and onions” © 
ſhred fine, with pepper and ſalt, put into the belly. _ 
Put only pepper and falt into wild-ducks, eaſterlings. 

wigeon, teal, and all other ſort of wild fowl, with gravy in 
the diſh. 8 

To roaſt a Hare. 


TAKE your hare when it is caſed ; truſs it in this man- 
ner, bring the two hind- legs up to its ſides, pull the fore-legs 
back, put your ſkewer ſirſt into the hind- leg, then into the 
fore · leg, and thruſt it through the body ; put the fore- leg on, and 
then the hind-leg, and a ſkewer throughthe top of the ſhoulders 
and back part of the bead, which will hold the head up. 
Make a pudding thus; take. a quarter of a pound of beef ſuet, 
as much crumb of bread, a handful of parſley chopped fine, 
ſome ſweet herbs of all forts, ſuch as baſil, marjoram, win- 
ter-ſavory, and a little thyme, chopped very fine, a little nut- 
meg grated, ſome lemon-peel cut fine, pepper and falt, chop 
the liver fine, and put in with two eggs, mix it up and put 
it into the belly, and ſew or {kewer it up; then ſpit it and 
lay it to the fire, which muſt be a good one. 


Different forts of FRE for a 1 


TA K E for ſauce, a pint of cream and half a pound of 
freſh butter; put them in a ſauce pan, and keep ſtirring it 
with a ſpoon till the butter is melted, and the fauce is thick ; 
then take up the hare, and pour the ſauce into the diſh. An- 
other way to make fauce for a hare, is to make good gravy, 
thickened with a little piece of butter rolled in flour, and pour 
it into your diſh, You may leave the butter out, if you do 
not like it, and have ſome currant-jelly warmed in a cup, or 
red-wine and ſugar boiled to a ſyrup, done thus: take half a 
pint of red - wine, a quarter of a pound of ſugar, and ſet over 
a flow fire to ſimmer for about a quarter of an hour. You. 
may do half the quantity, and put it into your ſauce- boat or 
pbaſon. | | 
To Broil Steaks. 


FIRS T have a very clear briſk fire: let your gridiron be 
very clean ; pats it on the fire, and take a chatffing-dith with a 
B 4 | few 
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ſew hot coals out of the fire. Put the diſh on it which is to 
lay your ſteaks on, then take fine rump ſteaks about half an inch 
thick; put a little pepper and ſalt on them, lay them on the 
gridiron, and (if you like it) take a ſhalot or two, or a fine 
onion and cut it fine; put it into your diſh. Do not turn your 
ſteaks till one ſide is done, then when you turn the other fide 
there will ſoon be a fine gravy lie on the top of the ſteak, 
which you muſt be careful not to loſe. When the ſteaks are 
enough, take them carefully off into your diſh, that none of 
the gravy be loſt; then have ready a hot diſh and cover, and 


Ve iy chem hot to table, with the cover on. - 


Directions concerning the Sauce far Steaks. 


IF you love pickles or horſe-raddiſh with ſteaks, never gar- 
niſh your diſh, becauſe both the garniſhing will be dry, and 
the ſteaks will be cold, but lay thoſe things on little plates, 
and carry to table, The great nicety is to have them hot and 
full of gravy. . . , | 


General Directions concerning Broiling. 


AS to mutton and pork ſteaks, you muſt keep them turn-- 
ing quick on the gridizon, and have your diſh ready over $ 
chaffing diſh of hot coals, and carry them to table covered 
hot. When you broil ſowls or pigeons, always take care 
your fire is clear; and never baſte any thing on the gridiron, 


for it only makes it ſmoked and burnt. „% 


GBegneral Directions concerning Boiling. 

A8 to all ſorts of boiled meats, allow a quarter of an hour 
to every pound; be ſure the pot is very clean, and ſkim it 
well, for every thing will have a ſcum riſe, and if that boils 
down, it makes the meat black. All forts of freſh meat you 
are to put in when the water boils, but ſalt meat when the 


water is cold. LOL" $14 
| [94-5 © 77 bail a Ham. 

WHEN yon boil a ham, put it into your copper whilſt 
the water is cold; when it boils, be careful it boils very flow- 
ly. A ham of twenty pounds takes four hours and a half, 
larger and ſmaller in proportion. Keep the copper well 


ſkimmed. A green ham wants no ſoaking, but an old ham 
mult be ſoaked ſixteen hours, in a large tub of ſoft water. 
& #5432 43 1 4 m 
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Re T0 bail a Tongue. N W IT 
A TONGUE, if ſalt, put it in the pot over night, and do 
not let it boil till about three hours before dinner, and then boi} 


all' that three hours; if freſh out of the pickle, two hours- 
and, an half, and put it in when the water boils, 


To boil Fowls and Houſe-lamb. 3 
FOWLS and houſe-lamb boil in a pot by themſelves, in a 
good deal of water, and if any ſcum ariſes take it off. They 


little chicken will be done in fiſteen minutes, a large chicken 
in twenty minutes, a good fowl in half an hour, a little turky 
or gooſe in an hour, and à large turky in an hour and a 
pale FTTH 1 
„ Sauce for a boiled Turkey. | 


IHE beſt ſauce for a boiled turkey is good oyſter and cel- 
lery ſauce. Make oyſter- ſauce thus: take a pint of oyſters 
and ſet them off, ſtrain the liquor from them, put them in 
cold water, and waſh and beard them; put them into your 
liquor in a ſtew-panwith a blade of mace and ſome butter 
rolled in flour, and a quarter of a lemon; boil them up, 
then put in half a pint of cream, and boil it all together 
gently ; take the lemon and mace out, - ſqueeze the juice of 
the lemon into the ſauce, then ſerve it in ydur boats or baſons. 
Make cellery ſauce thus: take the white part of; the cellery, 
cut it about one inch long; boil it in ſome water till it is 
tender, then take half a pint of veal broth, a blade of mace, 
and thicken it with a little flour and butter, put in half a pint 
of cream, boil them up gently together, put in your cellery 
and boil it up, then pour it into your boats. | 


Sauce for a boiled Gooſe. 


SAUCE for a boiled gooſe muſt be either onions or cab- 
bage, firſt boiled, and then ſtewed in butter for five minutes. 


Sauce for . Ducks or Rabbits, 


TO boiled ducks or rabbits, you muſt pour boiled onions 
over them, which do thus: take the onions, peel them, and 
boil them in a great deal of water; ſhift your water, then let 
them boil about two hours, take them up and throw them ny 

| | a cul- 


* 
will be both ſweeter and whiter than if boiled in a cloth. K 


f 

: 
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a cullender to drain, then with a knife chop them on a board; 
put them into a ſauce-pan, juſt ſhake a little flour over them, 
put in a little milk or cream, with a good piece of butter; ſet 
them over the fire, and when the butter is melted they are e- 
nough. But if you would have onion ſauce in half an hour, 
take your onions, peel them, and cut them in thin flices, put 
them into milk and water, and when che water boils they will 
be done in twenty minutes, then throw them into a cullender 
to drain, and chop them and put them into a ſaucepan; ſhake 
in a little flour, with a little cream if you have it, and a good 
piece of butter; ſtir all together over the fire till the butter is 
melted, and they will be very fine. "he ſauce is very good 
with roaſt mutton, and it is the beſt way of boiling onions. 


To rooft Veni on. 


TAKE a haunch of veniſon and ſpit it; take four ſheets of 
paper well buttered, put two on the haunch; then make a 


Paſle with ſome flour, a little butter and water; roll jt out 


half as big as your haunch, and put it over the fat part, then 
Put the other two ſheets of paper on and tie them with ſome 


| pack-thread ; lay it to a briſk fire, and baſte it well all the 


time of roaſting : if a large haunch of twenty-four pounds it 
will take three hours and an half, except it is a very large fire, 
then three hours will do: ſmaller in proportion, 


To dreſs a Haunth of . 


HANG it up for a fortnight, and dreſs it as directed for a 
haunch of veniſon. EL PN 7 


Different forts of Sauce for Veniſon. 
YOU may take either of theſe ſauces for veniſon. Currant- 


Jelly warmed ; or half a pint of red-wine, with a quarter of a 


pound of ſugar, ſimmered over a clear fire for five or fix mi- 
nutes; or half a pint of vinegar, and a quarter of a pound of 
fugar, ſimmered till it is a ſyrup. | 
To roaſt Mutton, veniſon-faſhion. 
TAKE a hind-quarter of fat mutton, and cut the leg like a 


'haunch ; lay it in a pan with the backſide of it down, pour 


a bottle of red-wine over it, aud let it lie twenty-four hours, 
then ſpit it, and baſte it with the ſame liquor and butter all 
the time it is roaſting at a good quick fire, and an hour and 

| a half 
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a half will do it. Have a little good gravy in a cup, and ſweet 
done thus. wane” | MD 


To keep Veniſan or Hares ſweet; or to make them freſh when 
| a ttbey flint. | | 
IF your veniſon be very ſweet, only dry it with a cloth; and 
bang it where the air comes. It you would keep it any time, 
dry it very well with clean cloths, rub it all over with beaten 
ginger, and hang it in an airy place, and it will keep a great 
while. If it ſtinks, or is muſty, take ſome lukewarm water, 
and waſh it clean: then take freſh milk and water lukewarm, 
and waſh it again; then dry it in clean cloths very well, and 
rub it all over with beaten ginger, and hang it in an airy place. 
When you roaſt it, you need only wipe it with a clean cloth, 
and paper it as before mentioned. Never do any thing elſe 
to veniſon, for all other things ſpoil your veniſon, and take 
away the fine flavour, and this preſerves it better than any 
thing you can do. A hare you may manage juſt the ſame way. 


To roaſt a Tongue er Udaer., 


PARBOIL it firft, then roaſt it, ſtick eight or ten cloves 
about it; baſte it with butter, and have ſome gravy and ſweet 
ſauce. An udder eats very well done the ſame way. 


To roaſt Rabbits. 


BASTE them with good butter, and drudge them with a 
little flour. Half an hour will do them, at a very quick clear 
fire; and, if they are very ſmall, twenty minutes will do them. 
Take the liver, with a little bunch of paſley, and boil them, 
and then chop them very fine together. Melt ſome good 
butter, and put half the liver and parſley into the butter; pour 
it into the diſh, and garniſh the diſh with the other half. 
Let your rabbits be done of a fine light brown. 


To rooft a Rabbit hare- faſhion, 
LARD a rabbit with bacon ; roaſt it as you do a hare, and 


it eats very well. But then you muſt make gravy-ſauce; but 
if you dp not lard it, white ſauce, Fo 


Tur hies, | 
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2 2c Turkies, Pheaſants, &c, may be larded. 


YOU may lard a turkey or pheaſant, or any thing, juſt as 
| Do roaft a Foul pheaſant-faſhion. | 

IF you ſhould have but one 2 and want two in a 
diſh, fake a large full-grown fowl, keep the head on, and 
truſs it juſt as you do a pheaſant ; lard. it with bacon, but do 


not lard the pheaſant, and nobody will know it. 


RULES co be obſerved in ROASTING. 


IN the firſt place, take great care the ſpit be very clean; 
and be ſure to clean it with nothing but ſand and water. 
Waſh it clean, and wipe it with a dry cloth; for oil, brick- 
duſt, and ſuch things will ſpoil your meat. J 


i Ap wr Dog 
TO roaſt a piece of beef about ten pounds will take an hour 
and an half, at a good fire. Twenty pounds weight will take 
three hours, if it be a thick piece; but if it be a thin piece of 
twenty pounds weight, two bours and an half will do it; and 
ſo on according to the weight of your meat, more or leſs. 
Obſerve, in froſty weather your beef will take half an hour 
longer. 8 ca 
[EN „. 


A leg of mutton of ſix pounds will take an hour at a quick 
fire; if froſty weather, an hour and a quarter; nine pounds an 
hour and a half, a leg of twelve pounds will take two hours; 
if froſty, two hours and a half; a large ſaddle of mutton will 
take three hours, becauſe of papering it; a ſmall ſaddle will 
take an hour and a half, and ſo on, according to the ſize; a 
breaſt will take half an hour at a quick fire; a neck, if large, 
an hour; if very ſmall, little better than half an hour; a 
ſhoulder much about the ſame time as a leg. 


. 
PORE muſt be well done. To every pound allow a quar- 


ter of an hour: for example: a joint of twelve pounds 
weight, three hours; and ſoon: if it be a thin piece of that 
weight, two hours will roaſt it, | 


Directions 
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Directions concerning Beef, Mutton, and Pork. 


THESE three you may baſte with fine nice dripping. Be 
ſure your fire be very good and briſk ; but do not lay your 
meat too near the fire, for fear of burning or eing. 


"FE Ah 


VEAL takes much the ſame time roaſting as pork ; but be 


fure to paper the fat of a loin or billet, and baſte your veal - 
with good butter. . 


HOUS E- LAMB. 


IF a large fore-quarter, an hour and a half; if a fmall one, 
an hour. The outfide muſt he papered, baſted with good 
butter, and you muſt have a very quick fire. If a leg, about 
three quarters of an hour; a neck, a breaſt or ſhoulder, three 
quarters of an hour; if very ſmall, half an hour will do. 


i. +4 G. | 
IF juſt killed, an hour; if killed the day before, an hour 


and a quarter ; if a very large one, an hour and a half. But 
_ the beſt way to judge, is when the eyes drop out, and the ſkin 
is grown very hard; then you muſt rub it with a coarſe 
cloth, with a good piece of butter rolled in it, ull the crack- 
ling | is criſp and of a fine light brown. 


4 N 4A 


YOU muſt have a quick fire. If it be a ſmall hare, put 
three pints of milk and half a pound of freſh butter in the 
dripping-pan, which mult be very clean and nice; if a large 
one, two quarts of milk and half a pound of freſh butter. 
You muſt baſte your hare well with this all the time it is 
roaſting ; and when the hare has ſoaked up all the butter and 
milk it will be enough. 


A TURKEY. 


A middling turkey will take an hour; a very large one, an 
| Hour and a quarter; a ſmall one, three quarters of an hour. 
Jou mult paper the breaſt till it is near done enough, then 
2 paper off and froth it up. Your fire mult be very 
£90 
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4 GOOSE. 


Obſerve the ſame rules. 
F O N . 


# 


A large fowl, three quarters of an hour ; a middling one, 
half an hour ; very ſmall chickens, twenty minutes. Your 
fire muſt be very quick and clear when you lay them down. 


TAME DUCKS. 
Obſerve the ſame rules. 


WILD DUCT, 


Twenty minutes; if you love them well dane, twenty- 
five minutes. 


T #4 ib E O N, Ec. 
| Obſerve the ſame rules. 


. 0.0DCOCKS. 


Twenty Ki minutes. 


PARTRIDGES 10 SNIPES. 


Twenty minutes, 


ie . 


Twenty minutes. 


\ 


Direftons concerning Poultry. 


IF your fire is not very quick and clear when you lay your 


poultry down to roaſt, it will not cat near ſo ſweet, or look 
io beautiful to the ye, 


4 


To heep Meat bot, 


THE beſt way to keep meat hot, iſ it be done before vour 
company is ready, is to ſet the diſh over a pan of boiling water; 
cover the diſh with a deep cover ſo as not to touch the meat, 
and throw a cloth over all. Thus you may keep your meat 
hot a long time; and it is better than over. enten and ſpoil- 


ing 
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ing the meat. - The ſteam of ' the water keeps the meat hot, 
and does not draw the gravy out, or drawit up; whereas if you 
ſet a diſh of meat any time over a chafting-diſh of coals, it 
will dry up all the gravy, and ſpoil the meat. 


11 


To dreſs GREENS, ROOTS, &c. 


ALWAYS be very careful that your greens be nicely pick- 
ed and waſhed. You ſhould lay them in a clean pan, for fear 
of ſand or duſt, which is apt to hang round wooden veſſels. 
Boil all your greens in a copper ſauce-pan by themſelves, with 
a great quantity of water. Boil no meat with them, for that 
diſcolours them. Uſe no iron pans, &c. for they are not 
proper; but let them be copper, braſs, or filver. - 


To dreſs Spinach. 


PICK it very clean, and waſh it in five or fix waters; put 
it in a ſauce-pan that will juſt hold it, throw a little falt over 


it, and cover the pan clole. Do not put any water in, but 


ſhake the pan often. You muſt put your ſauce-pan on a clear 
quick fire. As ſoon as you find the greens are ſhrunk and 
fallen to the bottom, and that the liquor which comes out of 
them boils up, they are enough. Throw them into a clean 
ſieve to drain, and juſt give them a little ſqueeze. Lay them 


in a plate, and never put any butter on it, but put it in a cup. 


To dreſs Cabbages, c. 


CABBAGE, and all ſorts of young ſprouts, muſt be boil- 
ed in a great deal of water. When 'the ſtalks are tender, or 
fall to the bottom, they are enough; then take them off, be- 
fore they loſe their colour. Always throw falt in your water 
before you put your greens in. Young ſprouts you ſend to 
table juſt as they are, but cabbage is beſt chopped and put in- 
to a ſauce-pan with a good piece of butter, ſtirring it for about 
five or ſix minutes, till the butter is all melted, and then 
ſend it to table. | 


To adreſs Carrots. 


LET them be ſcraped very clean, and when they are e- 
nough rub them in a clean cloth, then flice them into a plate, 
and pour ſome melted butter over them. If they are young 
ſpring carrots, half an hour will boil them; if large, an hour; 
but old Sandwich carrots will take two hours. 


2 | | | 'To 


| 
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| To dreſs Turnips. ; | 15 | 
THE eat beſt boiled in the pot, and when enough take 


them out and put them in a pan and maſh them with butter 


and a little falt, and ſend them to table, But you may do 
them thus: pare your turnips, and cut them into dice, as big 
as the top of one's finger ; put them-into a clean ſauce-pan, 
and juſt cover them with water. When enough, throw them 
into a ſieve to drain, and put them into a ſauce-pan with a 
good piece of butter; ſtir them over the fire for five or ſix 
minutes, and ſend them to table. | 


To dreſs Parſuips. ; 


THE ſhould be boiled in a great deal of water, and when 
you find they are ſoft (which you will know by running a fork 
into them) take them up, and carefully ſcrape all the dirt off 
them, and then with a knife ſcrape them all fine, throwing 
away all the ſticky parts, and ſend them up plain in a diſn 
with melted butter. | 


To dreſs Broccoli. 


STRIP all the little branches off till you come to the top 
one, then with a knife peel off all the hard outſide ſkin, which 
is on the ſtalks and little branches, and throw them into water: 
Have a ſtew-pan of water with ſome ſalt in it: when it boils 
put in the broccoli, and when the ſtalks are tender it is 
enough, then ſend it to table with a piece of toaſted bread 
ſoaked in the water the broccoli is boiled in under it, the 
ſame way as aſparagus, with butter in a cup. The French 
eat oil and vinegar with it. RAT, | | 


| To dreſs Potatoes. 

YOU muſt boil them in as little water as you can, without 
burning the ſauce pan. Cover the ſauce- pan cloſe, and when 
the ſkin begins to crack they are enough. Drain all the water 
out, and let them ſtand covered for a minute or two; then peel 
them, lay them in your plate, and pour ſome melted butter over 
them. The beſt way to do them is, when © they are peelect to 
lay them on a gridiron till they are of a fine brown, and ſend 
them to table. Another way is to put them into a ſauce- pan 
with ſome good beef dripping; cover them cloſe, and ſhake 
the ſauce-pan often for fear of burning to the bottom. When 
they are of a fine brown, and criſp, take them up in a plate, 

EA a 0 then 
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then put them into another for fear of the fat, and put butter 
in a cup. L 
To dreſs Cauliflowers. 


TAKE your flowers, cut off all the green part, and then 
cut the flowers into four, and lay them into water for an hour : 
then have ſome milk and water boiling, put in the cauli- 
flowers, and be ſure to ſkim the ſauce-pan well. When the 
ſtalks are tender, take them carefully up, and put them into a 
cullender to drain: then put a ſpoonful of water into a clean 
ſtew-pan with a little duſt of flour, about a quarter of a pound 
of butter, and ſhake it round till it is all finely melted, with 
a little pepper and ſalt ; then take half the cauliflower and cut 
it as you would for pickling, lay it into the ſtew-pan, turn it, 


and ſhake the pan round; Ten minutes will do it. Lay the 


ſtewed in the middle of your plate, and the boiled round it. 
Pour the butter you did it in over it, and ſend it to table. 


Another Way. 


CUT the cauliflowes ſtalks off, leave a little green on, 
and boil them in ſpring water and falt: about fifteen minutes 
will do them. Take them out and drain them ; ſend them . 
whole in a diſh, with ſome melted butter in a cup. 


To dreſs French Bean; 


FIRST ſtring them, then cut them in two, and afterwards 
acroſs; but if you would do them nice, cut the bean into 
four, and then acroſs, which is eight pieces. Lay them into 
water and ſalt, and when your pan boils put in ſome falt and 
the beans; when they are tender they are enough; they will 


be ſoon done. Take care they do not loſe their fine green. 


Lay them in a plate, and have butter in a cup. 


To dreſs Artichokes. 


WRING off the ſtalks, and put them into the water cold, 
with the tops downwards, that all the duſt and ſand may 
boil out. When the water boils, an hour and a half will 
do them. 


1 tf . | 
SCRAPE all the ſtalks very carefully till they look white, 


then cut all the ſtalks even alike, throw them into water, and 
hav ready a ſtew-pan boiling. Put 1 in ſome ſalt, and tie the 
C 


aſparagus 
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aſparagus in little bundles. Let the water keep boiling, and 
when they are a little tender take them up. If you boil them 
too much you loſe both colour and taſte. Cut the round of z 
ſmall loaf, about half an inch thick, 'toaſt it brown on both 
fides, dip it in the aſparagus liquor, and lay it in your diſh : 
pour a little butter over the toaſt, then lay your aſparagus on 
the toaſt all round the diſh, wich the white tops outward. 
Do not pour butter over the aſparagus, for that makes them 
reaſy to the fingers, but have your butter in a baſon, and 
nd it to table. | OW 


Directions concerning Garden Things. 


| MOST people ſpoil garden things by over-boiling them, 

All things that are green ſhould have a little criſpneſs, for if 

they are over-boiled they neither have any ſweetneſs or 
utyY. | | * 

F To dreſs Beans and Bacon. 


WHEN you dreſs beans and bacon, boil the bacon by it- 
felf, and the beans by themſelves, for the bacon will ſpoil the 
colour of the beans. Always throw ſome ſalt into the water, 
and ſome parſley, nicely picked. When the beans are enough 
(which you will know by their being tender), throw them in- 
to a cullender to drain. Take up the bacon and ſkin it; 
throw ſome raſpings of bread over the top, and if you have 
an iron make it red hot and hold over it, to brown the top of 
the bacon; if you have not one, ſet it before the fire to 
brown. Lay the beans in the diſh, and the bacon in the 
middle on the top, and fend them to table with parfley and 
butter in a baſon. 5. | 


45 To make Gravy for a Turkey, or any Sort of Fouls. 


TAKE a pound of the lean part of the beef, hack it with a 
knife, flour it well, have ready a ſtew pan with a piece of freſh 
butter. When the butter is melted put in the beef, fry it till 
it is brown, and then pour in a little boiling water; ſhake it 
round, and then fill up with a tea-kettle of | boiling water. 
Stir it altogether, and put in two or three blades of mace, 
four or five cloves, ſome whole pepper; an onion, a bundle of 
ſweet herbs, a little cruſt of bread baked brown, and a little 
piece of carrot. Cover it cloſe, and let it ſtew till it is as 
good as you would have it. This will make a pint of rich 


"* 
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To make Veal, Mutton, or Beef Gravy. 


TAKE a raſher or two of bacon or ham, lay it at the bot- 
tom of your ſtew-pan ; put your meat, cut in thin ſlices, over 
it; then cut ſome onions, turnips, carrots, and cellery, a 
little thyme, and put over the meat, with a little all-ſpice 
put a little water at the bottom, then ſet it on the fire, which 
muſt be a gentle one, and draw it till it is brown at the bot- 
tom (which you may know by the pan's hiſſing), then pour 
boiling water over it, and ſtew it gently for one hour and a 
half: if a ſmall quantity, leſs time will do it. Seaſon it with 
ſalt. p | | 

To burn Butter for thickening of Sauce. 


SET your butter on the fire, and let it boil till it is brown, 
then ſhake in ſome flour, and ſtir it all the time it is on the 
fire till it is thick. Put it by, and keep'it for uſe. A little 
piece is what the cooks uſe to thicken and brown their ſauce z 
but there are few ſtomachs it agrees with, therefore ſeldom 
make uſe of it. : 

To make Gravy, | 


IF you live in the country, where you cannot always have 
gravy-meat, when your meat comes from the butcher's take a 
piece of beef, a piece of veal, and a piece of mutton : cut 
them into as ſmall pieces as you can, and take a large deep 
ſauce pan with a cover, lay your beef at bottom, then your 
mutton,, then a very little piece of bacon, a ſlice or two of 
carrot, ſome mace, cloves, whole pepper black and white, a 
large onion cut in ſlices, a bundle of ſweet herbs, and then 
lay in your veal. Cover it cloſe over a flow fire for fix or 
ſeven minutes, ſhaking the ſauce-pan now and then; then 
ſhake ſome flour in, and have ready ſome boiling water; pour 
it in till you cover the meat and ſomething more. Cover it 
cloſe, and let it ftew till it is quite rich and good ; then ſea- 
ſon it to your taſte with ſalt, and ſtrain it off. This will 

fo: molt things. | n 


To bake a Leg of Beef. 


DO it juſt in the ſame manner as before directed in the _ 
making gravy for ſoups, &c. and when it is baked, ſtrain it 
through a coarſe eve. Pick out all the finews and fat, put 
them into a ſauce-pan with a few ſpoonfuls of the gravy, a lit- 
tle-red-wine, a little piece of butter rolled in flour, and ſome 
C 2 1 muſtard, 
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; muſtard ; ſhake your ſauce- pan often, and whep the ſauce is 
hot and thick, diſh it up, and ſend it to table. It is a pretty 
diſh. 

| To bake an Ox's Head, 


DO juſt in the ſame manner as the leg of beef is directed 
to be done in making the gravy for ſoups, &c. and it does full 
as well for the fame uſes. If it ſhould be too ſtrong for any 
thing you want it for, it is only putting ſome hot water to it. 
Cold water will ſpoil it. | 


To boil Pickled Pork. 


BE ſure you put it in when the water boils. If a middling 
piece, an hour will boil it; if a very large piece, an hour and 
a half, or two hours. If you boil pickled pork too long, it 
will go to a jelly, 


CHAP. Il. 


MADE Disnes. 


75 dreſs Scotch Colleps. 


TAKE a piece of fillet of veal, cut it in thin pieces, about' 
as big as a crown- piece, but very thin; ſhake a little 
flour over it, then put a little butter in a frying-pan, and melt 
it; put in your collops and fry them quick till they are brown, 
then lay them in a diſh : have ready a good ragoo made thus : 
take a little butter in your ſtew-pan, and melt it, then add a 
large ſpoonful of flour, ſtir it about till it is ſmooth, then 
put in a pint of good brown gravy ; ſeaſon it with pepper and 
ſalt, pour in a ſmall glaſs of white-wine, ſome veal ſweet- 
breads, force-meat balls, truffles and morels, ox palates, and 
muſhrooms ; ſtew them gently for half an hour, add the juice 
of half a lemon to it ; put it over the collops, and garniſh 
with -raſhers of bacon. Some like the Scotch collops made 
thus : put the collops into the ragoo, and ftew them for five 
minutes. | | Ge 


To 


% 
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To dreſs FW hi Je Scotch Collops. 


cuT the veal the ſame as for Scotch collops ; throw ther 
into a ſtew-pan ; put ſome boiling water over them, and ſtir 
them about, then ſtrain them off; take a pint of good veal 
broth, and thicken it; add a dunche of ſweet herbs, with 
ſome mace ; put ſweet-bread, force-meat balls, and freſh 
muſhrooms, 1 no freſh to be had, uſe pickled ones waſhed in 
warm water; ſtew them about fifteen minutes; add the yolk 
of one egg and half, and a pintſof cream z beat them well to- 
gether with ſome nutmeg grated, and keep ſtirring till it boils 
up; add the juice of a quarter of a mom, chen put it in your 


. Gantaſh with lemon. 


To dreſs a Fillet of Val with Calls. | 


FOR an alteration, take a ſmall fillet of veal, -cut what | 
collops you want, then take the udder and fill it with force- 
meat, roll it round, tie it with a pack-thread acroſs, . and 
roaſt it; lay your collops i in the diſh, and lay your udder in 
the middle. Garniſh your difhes with lenion. 


To make re Balls. 


NOW you are to obſerve, that force meat balls are a great 
addition to all made diſhes ; made thus: take half a pound of 
veal, and half a pound of ſuet, cut fine, and beat in a marble 
mortar. or wooden bowl; have a few ſweet-herbs fhred fine, 
a little mace dried and beat fine, a ſmall nutmeg grated, or 
half a large one, a little lemon-peel cut very fine, alittle pep- 
per and ſalt, and the yolks of two eggs; mix all theſe well to- 
gether, then roll them in little round balls, and ſome in little 
long balls; roll them in flour, and fry them brown. If they 
are for any thing of white ſauce, put a little water in a fauce- 
pan, and when the water boils put them in, and let them boil 
fora few minutes, but never fry them for white fauce. 


Truffies and Merels good in Sauces and Soups. 


TAKE half an ounce of truffles and morels, let them be 
well waſhed in warm water to get the ſand and dirt out, then 
ſimmer them in two or three ſpoonfuls of water for a few mi- 
nutes, then put them with the liquor into the fauce. They 
thicken both ſauce and ſoop, and give it a fine flavour. 


„ 75 
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To fiew Ox Palats. 


STEW them very tender ; which muſt be done by putting 
them into cold water, and let them ſtew very ſoſtly over a 
flow fire till they are tender, then take off the two ſkins, 
cut them in pieces and put them either into your made-diſh 
or ſoup; and cock's-combs and artichoke-bottoms, cut ſmall, 
and put into the made-diſh. Garniſh your diſhes with le- 
mon, ſweetbreads ſtewed, or white diſhes, and fried for 


" 


brown ones, and cut in little pieces. 


To Ragoo a Leg of Mutton. bo 


TAKE all the ſkin and fat off, cut it very thin the right 
way of the grain, then butter your ſtew-pan, and ſhake ſome 
flour into it; ſlice half a lemon and half an onion, cut them 
very ſmall, a little bundle of ſweet herbs, and a blade of 
mace. Put altogether with your meat into the pan, ſtir it a 
minute or two, and then put in fix ſpoonfuls of gravy, and 
have ready an anchovy minced ſmall ; mix it with ſome but- 
ter and flour, ſtir it altogether for fix minutes, and then diſh 
it up. ; | | | 

To make @ Brown Fricaſey. 


_ YOU muſt take your rabbits or chickens and ſkin them, 
then cut them into ſmall pieces, and rub them over with yolks 
of eggs. Have ready ſome grated bread, a little beaten mace, 
and a little grated nutmeg mixt together, and then roll them 
In it : puta little butter into a ſtew-pan, and when it is melt- 
ed put in your meat. Fry it of a fine brown, and take care 
they do not ſtick to the bottom of the pan, then pour the but- 


ter from them, and pour in half a pint of brown gravy, a 


glaſs of white-wine, a few muſhrooms, or two ſpoonfuls of 
the pickle, a little ſalt (if wanted), and a piece of butter roll- 
ed in flour. When it is of a fine thickneſs diſh it up, and, 
ſend it to table. | 1 : | 


To make a White Fricaſey. 


TAKE two chickens, and cut them in ſmall pieces, put 
them in warm water to draw out the blood, then put 
them jnto ſome good veal broth, if no veal broth, a little boil- 
Ing water, and ſtew them gently with a bundle of ſweet herbs, 
and a blade of mace, till they are tender; then take out the 
{ſweet herbs, add a little flour and butter boiled, together to 

. thicken 
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thicken it a little, then add half a pint of cream, and the 
yolk of an egg beat very fine; ſome pickled muſhrooms : 
the beſt way is to put ſome freſh muſhrooms in at firſt, if no 
freſh then pickled : keep ſtirring it till it boils up, then add 
the juice of half a lemon, ſtir it well to keep it from curd- 
ling, then put it in your diſh. Garniſh with lemon. 


| To fricaſey Rabbits, Lamb, or Veal. © | 
Obſerve the directions given in the preceding article. 


A ſecond Way to make a White Fricaſey. 


YOU muſt take two or three rabbits or chickens, ſkin 
them, and lay them in warm water, and dry them with a 
clean cloth. Put them into a ſtew-pan. with. a blade or two 
of mace, a little black and white pepper, an onion, a little 
bundle of ſweet herbs, and do but Juſt cover them with water: 
ſtew them till they are tender, then with a fork take them 
out, ſtrain the liquor, and put them into the pan again with 
half a pint of the liquor, and half a pint of cream, the yolks 
of two eggs beat well, half a nutmeg grated, a glaſs of white- 
wine, a little piece of butter rolled in flour, and a gill of 
muſhrooms, keep ſtirring all together, all the while one way, 
till it is ſmooth and of a fine thickneſs, and then diſh it up. 

Add what you pleaſe. | 


A third Way of making a White Fricaſey. 

TAK E three chickens, ſkin them, cut them into ſmall 
pieces; that is, every joint aſunder; lay them in warm wa- 
ter, for a quarter of an hour, take them out and dry them 
with a cloth, then put them into a ſtew- pan with milk and 
water, and boil them tender: take à pint of good cream, a 
quarter of a pound of butter, and ſtir it till it is thick, then 
let it ſtand till it is cool, and put to it a little beaten mace, 
half a nutmeg grated, a little ſalt, a gill of white-wine, and a 
few muſhrooms ; {tir all together, then take the chickens out 
of the ſtew-pan, throw away what they are boiled in, clean 
the pan and put in the chickens and ſauce together: keep the 
pan ſhaking round till they are quite hot, and diſh them. up. 
Garniſh with lemon. They will be very good without wine, 


To | frica ;ſey Rabbits, Lamb, Swweetbreads, or 7. ripe. 
Do them the ſame way. - Bs 
N C 4 Another 


— 
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Another Way to fricaſey Tripe. 


TAKE a piece of double tripe, and cut it in pieces of 
about two inches; put them in a ſauce- pan of water, with an 
onion and a bundle of ſweet berbs; boil it till it is quite ten- 
der, then have ready a biſhemel made thus: take ſome lean 
ham, cut it in thin pieces and put it in a ſtew-pan, and ſome 
veal, baving firſt cut off all the fat, put it over the ham; cut 
an onion in ſlices, ſome carrot, and turnip, a little thyme 
cloves and mace, and fome freſh muſhrooms chopped; put a 
little milk at the bottom, and draw it gently over the fire; 
be careful it does not ſcorch; then put in a quart of milk and 
balf a pint of cream, ſtew it gently for an hour, thicken it 
with a little flour and milk, ſeaſon it with ſalt and a very little 
Kian-pepper bruiſed fine, then ſtrain it off through a tammy, 
put your tripe into it, toſs it up, and add ſome force-meat 
balls, muſhrooms, and oyſters blanched; then put it into 


your diſh, and garniſh with fried oyſters, or nes rents, or 
lemons. 


— I 
—— 


To ragoo Hogs Feet and Ears. * 


TAKE your ears out of the pickle they are ſouſed in, or 
boil them till they-are tender, then cut them into little long 
thin bits, about two inches long, and about a quarter of an 
inch thick: put them into your ſtew pan with half a pint of 
good gravy, a glaſs of white-wine, a good deal of muſtard, 
a good piece of butter rolled in flour, and a little pepper and 
ſalt: ſtir altogether till it is of a fine thickneſs, and then diſh 

it up. The hogs feet mult not be ſtewed but boiled tender, 
then ſlit them in two, and put the yolk of an egg over and 
crumbs of bread, and broil or fry them; put the ragoo of. 
ears in the middle, and the feet round it. 

Note, they make a very pretty diſh fried with butter and 
muſtard, and a little good gravy, if you like it. Then only 
cut the feet and ears in two. You may add half an onion, 
cut ſmall. 
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To fry Tripe. 


CUT your tripe in long pieces of about three inches wide 
and all the breadth of the double; put it in ſome ſmall-beer 
batter, or yolks of eggs; have a large pan of good fat, 
and fry it brown, then take it out and put it to drain; diſh. 
it up with * butter in a cup. 


To 
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To flew Tripe. 


CUT it juſt as you do for frying, and ſet on fome water 
in a ſauce-pan, with two or three onions cut in flices, and 
ſome ſalt. When it boils, put in your tripe. Ten minutes 
will boil it. Send it to table with the liquor in the diſh, aud 
the onions. Have butter and muſtard in a cup, and diſh it 
up. You may put in as many onions as you like, to mix with 
your ſauce, or leaye them quite out, juſt as you pleaſe. 


A Fricaſey of Pigeons. 


TAKE eight pigeons, new killed, cut them in ſmall pieces, 
and put them in a ſtew-pan with a pint of claret and a pint 
of water. Seaſon your pigeons with ſalt and pepper, a blade or 
two of mace, an onion, a bundle of ſweet herbs, a good piece 
of butter juſt rolled in a very little flour: cover it cloſe, and 

let them ſte w till there is juſt enough for ſauce, and then take 
out the onion and ſweet-herbs, beat up the yolks of three eggs, 

grate half a nutmeg in, and with your ſpoon puſh the meat 
all to one ſide of the pan and the gravy to the other fide, and 
ſtir in the eggs; keep them ſtirring for fear of turning to curds, 
and when the ſauce is ſine and thick ſhake all together, and 
then put the meat into the diſh, pour the ſauce over it, and 
have ready ſome flices of bacon. toaſted, and fried oyſters ; 
throw the oyſters all over, and lay the bacon round. Gar- 
min with ee. „ 1 | | 


4A Fricaſey of Lamb-flones and Sweetbreads, | + 
HAVE ready ſome lamb-ſtones blanched, parboiled and 
ſliced, and flour two or three ſweetbreads ; if very thick, cut 
them in two, the yolks of fix hard eggs whole: a few piſta- 
cho-nut kernels, and a few large oyſters : fry theſe all of a 
fine brown, then pour out all the butter, and add a pint of 
drawn-gravy, the lamb-ſtones, ſome aſparagus tops about an 
inch long, ſome grated nutmeg, a little pepper and falt, two 
ſhalots ſhred ſmall, and a glaſs of white-wine. Stew all theſe 
together for ten minutes, then add the yolks of three eggs 
beat very fine, with a little white-wine, and a little beaten 
mace ; ſtir all together till it is of a fine thickneſs, and then 
diſh it up. Garniſh with lemon. e 


— 


To 
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To haſh a Calf 's Head. 


BOIL the head almoſt enough, then take the beſt half, and 
with a ſharp knife take it nicely from the bone, with the two 
eyes. Lay it in a little deep diſnh before a good fire, and take 
great care no aſhes fall into it, and then hack it with a knife 
croſs and croſs : grate ſome nutmeg all over, the yolks of two 
eggs, a very little pepper and ſalt, a few ſweet herbs, ſome 
crumbs of bread, and a little lemon-peel, chopped very fine, 
baſte it with a little butter, then baſte it again; keep the diſh 
turning that it may be all brown alike : cut the other half 
and tongue into little thin bits, and ſet on a pint of drawn- 
gravy in a ſauce-pan, a little bundle of ſweet herbs, an o- 
nion, a little pepper and ſalt, a glaſs of white-wine, and two 
ſhalots; boil all theſe together a few minutes, then ftrain it 
througha ſieve, and put it into a clean ſtew-pan with the haſh. 
Flour the meat before you put it in, and put in a few muſh- 
rooms, a ſpoonful of the pickle, two ſpoonfuls of catchup, and 
a few truffles and morels ſtir all theſe together for a few mi-. 
nutes, then beat up half the brains, and ſtir into the ſtew-pan, 
and a little piece of butter rolled in flour. Take the other 
half of the brains, and beat them up with a little lemon peel 
cut fine, a little nutmeg grated, a little beaten mace,, a little 

thyme ſhred ſmall, a liftle pariley, the yolk of an egg, and 
have ſome good dripping boiling in a ſtew-pan ; then try the 
brains in little cakes, about as big as a crown-piece. Fry 
. about twenty oyſters, dipped in the yolk of an egg, toaſt ſome 
ſlices of bacon, fry a few force-meat balls, and have ready a 
hot diſh ; if pewter, over a few clear coals; if china, over a 
pan of hot water. Pour in your haſh, then lay in your toaſt- 
ed head, throw the force-meat balls orer the haſh, and gar - 
nyh the diſh with fried oyſters, the fried brains, and lemon; 
throw the reſt over the hath, lay the bacon round the diſh, 
and ſend it to table. | | 


To haſh a Calf's Head white, 

TAKE half a pint of gravy, a large wine-glaſs of white- 
wine, a little beaten mace, a little nutmeg, and a little falt 
throw into your haſh a few muſhrooms, a few truffles and mo- 
rels firft parboiled, a few artichoke bottoms, and aſparagus 

tops, if you have them, a good piece of butter rolled in flour, 
the yolks of two eggs, half a pint of cream, and one ſpoonful 
ol muſhroom catchup; ftic it all together very carefully till it 
18 
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is of a fine thickneſs; then pour it into your diſh, and lay the 
other half of the head as before mentioned, in the middle, 
and garniſh as before directed, with fried oyſters, brains, le- 

mon, and force-meat balls fried. Re „ 


7 bake a Calf s Had. 


TAKE the head, pick it and waſh it very clean; take ay 
earthen diſh large enough to lay the head on, Tub a little piece 
of butter all over the difh, then lay ſome long iron ſkewers 
acrols the top of the diſh, and lay the head on them ; ſkewer 
up the meat in the middle that it do not lie on the diſh, then 
grate ſome nutmeg all over it, a few ſweet berbs ſhred ſmall, 
ſome crumbs of bread, a little Jemon-peel cut fine, and then 
flour it all over ; ſtick pieces of butter in the eyes and all over 
the head, and flour it again. Let it be well baked, and of a 
fine brown; you may throw a little pepper and ſalt over it, 
and put into the diſh a piece of beef cut ſmall, a bundle of 
ſweet herbs, an onion, a e pepper, a blade of mace, 
two cloves, a pint of water, and boil the brains with ſome 
ſage. When the head js enough, lay it on a diſh, and ſet it 
to the fire to keep warm, then ſtir all together 1a the diſh, 
and bail it in a ſauce- pan; ſtrain it off, put it into the ſauce- 
pan again, add a piece of butter rolled in, flour, and the ſage 
in the brains chopped ſine, a ſpoonful of catchup, and two 
ſpoonfuls of red-wine ; boil them together, take the brains, 
beat them well, and mix them with the ſauce : pour it into 
the diſh, and fend it to table. You muſt bake the tongue 
with the head, and do not cut it out. It will lie the hand- 
ſomer in the diſh. | 


| To bake a Sheep's Head. 
Do it the ſame way, and it eats very well. 


To dreſs 4 Lamb's Head. 


BOIL the head and pluck tender, but do not let the liver 
be too much done. Take the head up, hack it croſs and croſs 
with a knife, grate ſome nutmeg over it, and lay it in a diſh, 
before a good fire; then grate ſome crumbs of bread, ſome 
ſweet herbs rubbed, a little lemon-peel chopped fine, a very 
little pepper and falt, and baſte it with a little butter: then 
throw a Fl flour over it, and juſt as it is done do the ſame, 
baſte it and drudge it. Take half the liver, the lights, the 
heart and tongue, chop them very ſmall, with fx or eight 
| ſpoonfuls 
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ſpoonſuls of gravy or water; firſt ſhake ſome flour over the 
meat, and ftir it together, then put in the gravy or water, a 
good piece of butter rolled in a little flour, a little pepper and 
ſalt, and what runs from the head in the diſh ; ſimmer all 
together a few miputes, and add half a ſpoonful of vinegar, 
pour jt into your difh, lay the head in the middle of the 
mince-meat, have ready the other half of the liver cut thin, 
with ſome ſlices of bacon broiled, and lay round the head. 
Garniſh the diſh with lemon, and ſend it to table. 5 


To ragoo a Neck of Veal. 


CUT a neck of veal into ſteaks, flatten them with a rolling- 
pin, ſeaſon them with ſalt, pepper, cloves, and mace, lard 
them with bacon, lemon-peel and thyme, dip them in the 
yolks of eggs, make a ſheet of ſtrong cap-paper up at the four 
corners in the form of a dripping-pan ; pin up the corners, 
butter the paper and alſo the oridh on, and ſet it over a fire of 
charcoal; put in your meat, let it do leiſurely, keep it baſt- 
ing and turning to keep in the gravy; and when it is enough 
| have ready half a pint of ſtrong gravy, feaſon it high, put in 
muſhrooms and pickles, force-meat balls dipped in, the yolks 
of eggs, oyſters ſtewed and fried, to lay round and at the top 
of your diſh, and then ſerve it up. If for a brown ragoo, 
put in red-wine. If ſor a white one, put in white-wine, with 
the yolks of eggs beat up with two or three ſpoonfuls of 

cream. REY FN SIT A R 
| I To ragoo a Breaſt of Veal. 

TAKE your breaſt of veal, put it into a large ſtew-pan, 
put in a bundle of ſweet-herbs, an onion, ſome black and 
white pepper, a blade or two of mace, two or three cloves, a 
very little piece of lemon-peel, and juſt cover it with water : 
when it is tender take it up, bone it, put in the bones, boil 
it up till the gravy is very good, then ſtrain it off, and if you 
have a little rich beef gravy, add a quarter of a pint, put in 
half an ounce of truffles and morels, a ſpoonful or two of 
catchup, two. or three ſpoonſuls of white- wine, and let them 
all boil together : in the mean time flour the yea], and fry it 
in butter till it is of a fine brown, then drain out all the but- 
ter, and pour the gravy you are boiling to the veal, with a few 
muſhrooms : boil all together till the ſauce is rich and thick, 
and cut the ſweetbread into four. A few force-meat balls are 
proper in it. Lay the veal in the diſh, and pour the ſauce all 
over it. Garniſh with lemon. ns FO 4 
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Another Way to rages a Breaft of Veal. 


YOU may bone it nicely, flour it, and fry it of a fine 
brown, then pour the fat out of the pan, and the ingredients 
as above, with the bones; when enough, take it out, and 
{train the liquor, then put in your meat again, with the in- 
gredients, as before directed. | IS nk 


4 Breaft of Veal in Hodge- podge. 


TAKE a breaſt of veal, cut the briſket into little pieces, 
and every bone afunder, then flour it, and put half a pound of 
good butter into a ſtew- pan; when it is hot, throw in the 


veal, fry it all over of a fine light brown, and then have ready 


a tea-kettle of water boiling ; pour it in the ſtew- pan, fill it 


up and ſtir it round, throw in a pint of green peas, a fine let- 


tuce whole, clean waſhed, two or three blades. of mace, a 
little whole pepper tied in a muſlin rag, a little bundle of 
ſweet herbs, a ſmall onion ſtuck with a few cloves, and a little 


ſalt. Cover it cloſe, and let it ſtew an hour, or till it is boil- 


ed to your palate, if you would have ſoup made of it; if you 
would only have ſauce to eat with the veal, you muſt ſtew it 
till there is juſt as much as you would have for ſauce, and 
ſeaſon it with ſalt to your palate; take out the onion, ſweet 
herbs, and ſpice, and pour it all together into your diſh, | It 
is a fine diſh. If you have no peas, pare three or four cu- 
cumbers, ſcoop out the pulp, and cut it into little pieces, and 
take four or five heads of celery, clean waſhed, and. cut the 


white part ſmall ; when you have no lettuces, take the little 


hearts of ſavoys, or the little young ſprouts that grow on the 
old cabbage-ſtalks about as big as the top of your thumb. 
Note, if you would make a very fine diſh of it, fill the in- 
fide of your lettuce with force-meat, and tie the top cloſe with 
a thread; ſtew it till there is but juſt enough for ſauce; ſet the 
lettuce in the middle, and the veal round, and pour the ſauce 


all over it. Garniſh your diſh with raſped bread, made into 


figures with your fingers. This is the cheapeſt way of dreſſing 
a breaſt of veal to be good, and ſerve a number of people. 


oy 5 = collar a Breaſt of Veal. 


TAKE a very ſharp knife, and nicely take out all be 


bones, but take great care you do not cut the meat through; 
pick all the fat and meat off the bones, then grate ſome nut- 


meg 


” 
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meg all over the infide of the veal, a very little beaten mace, 
a little pepper and falt, a few ſweet herbs ſhred ſmall, ſome 
parſley, a little lemon peel ſhred ſmall, a few crumbs of bread, 
and the bits of fat picked off the bones; roll it up tight, ſtick 
-one ſkewer in to hold it together, but do it clever, that it 
ſtands upright in the diſh: tie a packthread acroſs it to hold 
it together, ſpit it, then roll the caul all round it, and roaſt 
it. An hour and a quarter will do it. When it has been 
about an hour at the fire take off the caul, drudge it with 
flour, baſte it well with freſh butter, and let it be of a fine 
brown. For ſauce take two pennyworth of gravy beef, cut 
it and hack it well, then flour it, fry it a little brown, then 
pour into your ſtew-pan ſome boiling water, ſtir it well toge- 
ther, then fill your pan two parts full of water; put in an 
onion, a bundle of ſweet herbs, a little cruſt of bread toaſted, 
two or three blades of mace, four cloves, ſome whole pepper, 
and the bones of the veal. Cover it cloſe, and let it ſtew till 
it is quite rich and'thick ; then ſtrain it, boil it up with ſome 
truffles and morels, a few muſhrooms, a ſpoonful of catchup, 
two or three bottoms of artichokes, if you have them; add a 
little-ſalt, juſt enough to ſeaſon the gravy, take the pack- 
thread off the veal, and ſet it upright in the diſn; cut the 
ſweetbread into four, and broil it of a fine brown, with a few ' 
force- meat balls fried; lay theſe round the diſn, and pour in 
the ſauce. Garniſh the diſn with lemon, and fend it to table. 


70 collar à Breaft of Mutton. 


DO it the fame way, and it eats very well. But you muſt 
take off the ſkin. 7 


| Another good Way to dreſs a Breaſt of Mutton. 
COLLAR. it as before; roaſt it, and baſte it with half a 
pint of red-wine, and when that is all ſoaked in, baſte it well 
with butter, have a little good gravy, ſet the mutton upright 
in the diſh, pour in the gravy, have ſweet ſauce as for veni- 
ſon, and ſend jt to table. Do not garniſh the diſh, but be 
ſure to take the ſkin off the mutton. 5 | 
The inſide of a ſurloin of beef is very good done this way. 
If you do not like the wine, a quart of milk, and a quar- 
ter of a pound of butter, put into the dripping-pan, does full 
as well to baſte it. 5 | 
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To force a Leg of Lamb. 


WITH. a ſharp: knife carefully take out all the meat, and 
leave the ſkin whole and the fat on it, make the lean you cut 
out into force meat thus: to two pounds of meat, add three 
pounds of beef- ſuet cut fine, and beat in a marble mortar till 
it is very fine, and take away all the ſkin of the meat and ſuet, 
then mix it with four ſpoonfuls of grated bread, eight or ten 
cloves, five or fix large blades of mace dried and beat fine, 
half a large nutmeg grated, a little pepper and ſalt, a little le- 
mon- peel cut fine, a very little thyme, ſome: parfley, and four 
eggs; mix all together, put it into the ſkin again juſt as it 
was, in the ſame ſhape, ſew it up, roaſt it, baſte it with but- 
ter, cut the loin into ſteaks and fry it nicely, lay the leg in the 
diſh and the loin found it, with ſtewed cauliflower (as in page 
17) all round upon the loin,z pour a pint of good gravy into 
the diſh, and ſend it to table. If you do not like the cauli- 
flower, it may be omitted. 4 hes 


To boil a Leg of Lamb. 


LET the leg be boiled very white. An hour will do it. 
Cut the loin into ſteaks, dip them into a few crumbs of bread 1 
and egg, fry them nice and brown, boil a good deal of ſpi- 
nach, and lay in the diſh; put the leg in the middle, lay the 
loin round it, cut an orange in four and garniſh the diſh, and 
have butter in a cup. Some love the ſpinach boiled, then 
drained, put into a ſauce-pan with a good piece of butter, 


and ſtewed. 9 
To farce a large Fowl. | 


CUT the ſkin down the back, and carefully flip it up fo as 
to take out all the meat, mix it with one pound of beef - ſuet, 
cut it ſmall, and beat them together in a marble mortar : take 
a pint of large oyſters cut ſmall, two anchovies cut ſmall, one 
ſhalot cut fine, a few ſweet herbs, a little pepper, a little 
nutmeg grated, and the yolks of four eggs; mix all together 
and lay this on the bones, draw over the {kin and ſew up the 
back, put the fowl into a bladder, boil it an hour and a quar- 
ter, ſtew ſome oyſters in good gravy thickened with a piece of 
butter rolled in flour, take the fowl out of the bladder, lay it 
in your diſh and pour the ſauce over it. Garniſh with lemon. 

It eats much better roaſted with the ſame ſauce. 


4 * 
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To roaſt a Turkey the penteel Way. : 
FIRST cut it down the back, and with a ſharp penkrife 


bone it, then make your force-meat thus: take a large fowl, 
or a pound of veal, as much grated bread, half a pound of 
ſuet cut and beat very fine, a little beaten mace, two cloves, 
half a nutmeg. grated, about a large tea-ſpoonful of lemon- 
peel, and the yolks of two eggs; mix all together, with a 
little pepper and falt, fill up the places where the- bones came 
out, and fill the body, that it may look juſt as it did before, 
few up the back, and roaſt it. You may have oyſter- ſauce, 
celery- ſauce, or Juſt as you pleaſe; put good gravy in the 
diſh, and garniſh with lemon, is as good as any thing. Be 
ſure to leave the pinions on. * 


To flew a Turkey or Fowl. 


FIRST let your pot be very clean, lay four clean ſkewers 
at the bottom, lay your turkey or fow] upon them, put in a 
quart of gravy, take a bunch of celery, cut it ſmall, and waſh 
it very clean, put it into your pot, with two or three blades 
of mace, let it ſtew ſoftly till there is juſt enough for ſauce, 
then add a good piece of butter rolled in flour, two ſpoonfuls 
of red-wine, two of catchup, and juſt as much pepper and 
falt as will ſeaſon it; lay your fowl or turkey in the diſh, pour 
the ſauce over it, and ſend it to table, If the fowl or turkey 
is enough before the ſauce, take it up, and keep it up till the 
ſauce is boiled enough, then put it in, let it boil a minute or 

two, and diſh it up. | | 


To flew a Knuckle of Veal. . 


BE ſure let the pot or ſauce-pan be very clean, lay at the 
bottom four clean wooden ſkewers, waſh and clean the knuckle 
very well, then lay it in the pot with two or three blades of 
mace, a little whole pepper, a little piece of thyme, a ſmall 
onion, a cruſt of bread, and two quarts of water. Cover it 
down cloſe, make it boil, then only let it ſimmer for two 
hours, and, when it is enough take it up; lay it in a diſh, and 
ſtrain the broth over it. 


' Another Way to flew a Knuckle of Veal. 


CLEAN it as before directed, and boil it till there is juſt 
enough for ſauce, add one ſpoonful of catchup, one of red- 
* 4 | wines 


- 
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vine, and one of walnut-pickle, ſome truffles and morels,or ſome 

dried muſhrooms cut ſmall; boil it all together, take upthe knue- 

kle, lay it in a diſh, pour the ſauce over it, and ſend it to table. 
Note, it cats very well done as the turkey, before directed. 


| To ragoo a Piece of Beef. | 
TAKE a large piece of the flank, which has fat at the top, cut 
ſquare, or any piece that is all meat, and has fat at the top, 
but no bones. The rump does well. Cut all nicely off the 
bone (which makes fine ſoup); then take a large ſtew-pan, and 
with a good piece of butter fry it a little brown all over, flour- 
ing your meat well before you put it into the pan, then pour in 
as much gravy as will cover it, made thus: take about a pound 
of coarſe beef, a little piece of veal cut ſmall, a bundle of ſweet” - 
herbs, an onion, ſome whole black pepper and white pepper, 
two or three large blades of mace, four or five cloves, a piece of 
carrot, a little piece of bacon ſteeped in vinegar a little while, 
a cruſt of bread toaſted brown ; put to this a quart of water, and 
let it boil till half is waſted. While this is: making, pour a 
quart of boiling water into the ſtew-pan, cover it cloſe, and 
let it be ſtewing ſoftly ;- when the gravy is done ſtrain it, pour 
it into the pan where the beef is, take an ounce of truffles and 
morels cut ſmall, ſome freſh or dried muſhrooms cut ſmall, 
two ſpoonfuls of catchup, and cover it cloſe. Let all this ſtew” 
till the ſauce is rich and thick: then have ready ſome arti- 
choke-bottoms cut into four, and a few pickled muſhrooms, 
give them a. boil or two, and when your meat 1s tender and 
your ſauce quite rich, lay the meat into a difh and pour the 
ſauce over it. You may add a ſweetbread cut in fix pieces, a 
palate ſtewed tender cut into little pieces, {ome cocks- combs, 
and a few force-meat balls. Theſe are a great addition, but 
it will be good without, 5 ; 
Note, for variety, when the beef is ready and the gravy put 
to it, add a large bunch of celery cut ſmall and waſhedclean, 
two ſpoonfuls of catchup, and a glaſs of red-wine:. Omit all 
the other ingredients. When the meat and celery are tender, 
and the ſauce rich and good, ſerve it up. It is alſo very good 
this way: take {ix large cucumbers, ſcoop out the ſeeds, pare 
them, cut them into ſlices, and do them juſt as you do the 
celery. - | | | 


7 To force the Inſide of a Sirhin of Buef. 
TAKE a fharp knife, and carefully lift up the fat of the in- 


_ fide, take out all the meat * to the bone, chop it * 
| take 
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take a pound of ſuet, and chop fine, about as many crumbs of 
| bread, a little thyme and lemon-peel, a little pepper and ſalt, 
half a nutmeg grated, and two ſhalots chopped fine; mix all 
together, with a glaſs of red-wine, then put it into the ſame 
place, cover it with the ſkin and fat, ſkewer it down with fine 
ſkewers, and cover it with paper. Do not take the paper off 
till the meat is on the diſh, Take a quarter of a pint of red- 
wine, two ſhalots ſhred ſmall, boil them, and pour into the 
diſh, with the gravy which comes out of the meat ; it cats 
well. Spit your meat before you take out the inſide, 


Another Way to farce a Sirloin. 


WIEN it is quite roaſted, take it up, and lay it in the diſh 
with the inſide uppermoſt, with a ſharp knife lift up the ſkin, 
hack and cut the inſide very fine, ſhake a little pepper and 
ſalt over it, with two ſhalots, cover it with the ſkin, and ſend 
it to table. You may add red-wine or vinegar, juſt as you 
like, | | 

To farce the Inſide of a Rump of Beef. 


OU may do it juſt in the ſame manner, only lift up the 
outſide ſkin, take the middle of the meat, and do as before 


directed; put it into the ſame place, and with fine ſkewers 
put it down cloſe. | | 


A rolled Rump of Beef. 


CUT the meat all off the bone whole, ſlit the inſide down 
from top to bottom, but not through the ſkin, ſpread it open ; 
take the fleſh of two fowls and beef-ſuet, an equal quantity, 
and as much cold boiled ham, if you have it, a little pepper, 
an anchovy, a nutmeg grated, a little thyme, a good deal of 
parſley, a few muſhrooms, and chop them all together, beat 
them in a mortar, with a half-pint baſon full of crumbs of 
bread ; mix all theſe together, with four yolks of eggs, lay it 
into the meat, cover it up, and roll it round, flick one ſkew= 
er in, and tie it with a packthread croſs and croſs to hold it to- 
gether ; take a pot or large ſauce-pan that will juſt hold it, lay 
a layer of bacon and a layer of beef cut in thin ſlices, a piece 
of carrot, ſome whole pepper, mace, ſweet herbs, and a large 
onion; lay the rolled beef on it, juſt put water enough to cover 
the top of the beef; cover it cloſe, and let it ſtew very ſoftly on a 
ſlow fire for eight or ten hours, but not too faſt, When you 
find the beef. tender, which you will know by running a 
ſkewer intq the meat, then take it up, cever it up hot, o_ 
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the gravy till it is good, then ſtrain it off, and add ſome 


muſhrooms chopped, ſome truffles and morels cut fmall, two 


ſpoonfuls of red or white wine, the yolks of two eggs and a 

iece of butter rolled in flour; boil it together, ſet the meat 
before the fire, baſte it with butter, and throw crumbs of 
bread all over it: when the ſauce is enough, lay the meat into 


the diſh, and pour the ſauce over it. Take care the eggs do 


not curd. . - 
To boil a Rump of Beef the French faſhion. 


TAKE a rump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter diſh or ſtew · pan, cut three or four 
gaſhes in it all along the fide, rub the gaſhes with pepper and 
ſalt, and pour into the diſh a pint of red wine, as much hot 


* 


water, two or three large onions cut ſmall, the hearts of eight 


or ten lettuces cut ſmall, and a good piece of butter rolled in 


a little flour; lay the fleſny part of the meat downwards, cover 


it cloſe, let it ſtew an hour and a half over a charcoal fire, or a 
very flow coal fire. Obſerve that the butcher chops the bone 
ſo cloſe, that the meat may lie as flat as it can in the diſh. 
When it is enough, take the beef, lay it in the diſh, and pour 
the ſauce over it. 1 9h | 

Note, when you do it in a pewter diſh, it is beſt done over 
a 2 chaffing-diſh of hot coals, with a bit or two of charcoal to 


keep it alive. 
TAKE a briſket of beef, half a pound of coarſe ſugar, two 


ounces of bay-falt, a pound of common falt ; mix all toge- 
ther, and rub the beef, lay it in an earthen-pang and turn it 
every day. It may lie a fortnight in the pickle; then boil it, 
and ſerve it up either with ſavoys or peas-pudding. 


Note, It eats much finer cold, cut into ſlices, and ſent to 


table. . 
: Beef a la Daub. 
TAKE a rump, and bone it; or a part of the leg-of mut- 


ton-piece, or a piece of the buttock : cut ſome fat bacon as 
long as the beef is thick, and about à quarter of an inch 


ſquare; take eight cloves, four blades of mace, a little all- 


ſpice, and half a nutmeg beat very fine; chop a good handful 
of parſley fine; ſome ſweet herbs of all ſorts chopped fine, 
and ſome pepper and ſalt : roll the bacon in theſe, and then 
take a large Jarding-pin, and put the bacon through and 
through the beef with the larding pin; when that is done, 
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put it in a ſtew-pan, with brown gravy enough to cover it. 
Chop three blades of garlic very fine, and put in ſome freſh 

muſhroom ; or champignons, two large onions, and a carrot * 
ſtew it gently for fix hours; then take the meat out, ſtrain. 
off the gravy, and ſkim all the fat off. Put your meat and 

gravy into the pan again; puta gill of white-wine into the. 
gravy, and if it wants ſeaſoning, ſeaſon with pepper and ſalt; 

ſtew them gently for half an hour; add ſome artichoke-bot- 

toms, truffles and morels, oyſters, and a ſpoonful of vinegar. 

Put the meat in a ſoup-difh, and the ſauce over it. Or you 

may put turnips cut in round pieces, and carrots cut round, 

ſome ſmall onions, and thicken the fauce ; then put the meat 
in, and ſtew it gently for half an hour with a gill of white- 
wine. Some like ſavoys or cabbage ſtewed and put into the 
lauce. a o 

To make Beef Alamide. 

TAKE a ſmall buttock of Beef, or leg - of- mutton- piece, 
or a piece of buttock of beef; alſo a dozen cloves, eight 
blades of mace, and ſome all-fpice beat very fine; chop a 
a large handful of parft:y, and all forts of herbs very fine ; cut 
your bacon as for beef a la daub, and put them into the ſpice 
and herbs, with ſome pepper and falt, and thruſt a large pin 
through the beef; put it into a pot, and cover it with water; 
chop tour large onions and four blades of garlic very fine, fix 
bay-leaves, and a handful of champignons; putall into the 
pot with a pint of porter or ale, and half a pint of red- wine; 
cover the pot very cloſe, and ſtew it for fix hours, according 
to the ſize of the piece; if a large piece, eight hours; then 
take the beef out, put it in a diſh, cover it cloſe, and keep it 
hot, take the gravy, and ſkim all the ſat off; ſtrain it through 
a ſieve, pick out all the champignons, and put them into the 
gravy 3. ſeaſon it with Kian pepper and falt, and boil it up fif- 
teen minutes; then put the beef into a ſoup diſh and the gra- 
vy over it, or cut it into ſlices and pour the liquor over it ; or 
put it into a deep diſh, with all the gravy into another: when 
cold cut it in flices, and put fome of the gravy round it, 
which will be of a ſtrong jelly. = 


Beef Alamode in Pieces. 
YOU muſt take a butiock of beef, cut it into two-pound 


pieces, lard them with bacon, fry them brown, 'put them into 

a pot that will juſt hold them, put in two quarts of broth or 

gravy, a few {weet herbs, an onion, ſome mace, cloves, nut- 
| meg, 
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meg, pepper and ſalt; when that! i8 dane, cover it cloſe, and 
ſtew it till it is tender, ſkim off all the fat, lay the meat in 


the diſh, and ſtrain the fauce over. it. You may ſerve it up 
hot or cold: 


Beef Olives: 


TAKE a rump of beef, cut it into ſteaks of half an inch 
thick, cut them as ſquare as you can, and about ten inches 
long, cut a piece of fat bacon as wide as the beef, and about 
three parts as long, put ſome yolk of an egg on the beef, put 
the bacon on it, and the yolk of an egg on the bacon, and 
ſome good ſavory force-meat on that, fome yolk of an egg on 
the force-meat, then roll them up and tie them round with a 
ſtring in two places, put ſome yolk of an egg on them and 
ſome crumbs of bread, then fry them brown in a large pan of 
good beef-dripping; take them out and put them to drain; 
take ſome butter and put into a ſtew-pan, melt it, and put in 

a ſpoonful of flour, ſtir it well till it js ſmooth ; then put a pint 
of good gravy in, and a gill of white wine, put in the olives 
and ſtew them for an hour; add ſome muſhrooms, truffles 
and morels, force-meat balls and ſweet-breads cut in ſmall 
ſquare pieces; ſome ox-pallets ; ſcaſon with pepper and falt, 
and ſqueeze the juice of half a lemon: toſs them up; be 
careful to ſkim all the fat off, then put them in your dich. 
Garniſh with beet-root and lemon. 


Veal Olives. 


CUT them out of a leg of veal, and do them the fame : a3 | 
beef olives, with the ſame ſauce and garniſh, 


Beef Collops. 


TAKE ſome rump ſteaks, or any tender piece cut like Scotch 
collops, only larger, hack. them a little with a knife, and 
flour them; put a little butter in a ſtew- pan, and melt it, 
then put in your collops, and ty them quick for about two 
minutes; put in a pint of gravy, a little butter rolled in flour; 
ſcaſon with pepper and ſalt; cut four pickled cucumbers in 


thin flices, half a walnut, and a few capers, a little onion 


ſhred very fine ; ſtew them five minutes, then put them into 
a hot diſh, and ſend them to table, You may put half a 
glals of white-wine into it. | 
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To flew Beef-Steaks. 
TAKE rump ſteaks, pepper and ſalt them, lay them in a 


ſtew-pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, a little bundle of ſweet herbs, an ancho- 
vy, a piece of butter rolled in flour, a glaſs of white-wine, 
and an onion ; cover them cloſe, and let them ſtew ſoftly till 


they are tender; then take out the ſteaks, flour them, fry them 


in freſh butter, and pour away all the fat, ſtrain the ſauce 
they were ſtewed in, and pour into the pan: toſs it all up to- 
gether till the ſauce is quite hot and thick. If you add a 
quarter of a pint of' oyſters, it will make it the better. Lay 
the ſteaks into the diſh, and pour the ſauce over them. Gar- 


niſh with any pickle you like. 


To ſry Beef. Steaks. 


TAKE rump-ſteaks, pepper and ſalt them, fry them in a 
little butter very quick and brown; take them out and put 
them into a diſh, pour the fat out of the frying-pan, and 
then take half a pint of hot gravy, if no gravy, half a pint of 
hot water, and put into the pan, and a little butter rolled in 
flour, a little pepper and ſalt, and two or three ſhalots chop- 
ped fine ; boil them up in your pan for two minutes, then put 
it over the ſteaks, and ſend them to table, 


A ſecond Way to fry Beef -Steaks. 
CUT the lean by itſelf, and beat them well with the back of 
a knife, fry them in juſt as much butter as will moiſten the 


Pan, pour out the gravy as it runs out of the meat, turn them 
often, do them over a gentle fire, then fry the fat by itſelf 


and lay upon the meat, and put to the gravy a glaſs of red- 
wine, half an anchovy, a little nutmeg, a little beaten pepper, 


and a ſhalot cut ſmall; give it two or three little boils, ſeaſon 
it with ſalt to your palate, pour it over the ſteaks, and ſend 
them to table. | = 


Another May to do Beef Steaks, 


CUT your ſteaks, half broil them, then lay them in a ſtew- 
pan, ſeaſon them with pepper and ſalt, juſt cover them with 


gravy and a piece of butter rolled in flour. Let them ſtew for 


half an hour, beat up the yolks of two eggs, ſtir all together 


for two or three minutes, and then ſerve it up. 


6 A pretty 


— 
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; A pretty Sidi- Diſ of Beef. 


' ROAST a tender piece of beef, lay fat bacon all over it; 
and roll it in paper, baſte it, and when it is roaſted cut about 
two pounds in thin 4lices, lay them in a ſtew-pan, and take 
ſix large cucumbers, peel them, and chop them ſmall, lay 
over them a little pepper and ſalt, and ſtew them in butter for 
about ten minutes, then drain out the butter, and ſhake ſome 
flour over them; toſs them up, pour in half a pint of gravy, 

let them ſtew till they are thick, and diſh them up. | 


To dreſs @ Fillet of Beef. 


IT is the inſide of a firloin. You muſt carefully cut it all 
- out from the bone, grate ſome nutmeg over it, a few crumbs 
of bread, a little pepper and ſalt, a little lemon- peel, a little 
thyme, ſome parſley ſhred ſmall, and roll it up tight; tie it 
with a packthread, roaſt it, put a quart of milk and a quarter 
of a pound of butter into the dripping-pan, and baſte it; when 
it is enough, take it up, untie it, leave a little ſkewer in it to 
hold it together, have a little good gravy in the diſh, and ſome 
ſweet ſauce in a cup. Vou may baſte it with red-wine and 
butter, if you like it better; or it will do very well with butter 
only. | ys, 

/  BeifeSteaks rolled. ; 


TAKE three or four beef-ſteaks, flat them with a cleaver, 
and make a force-meat thus; take a pound of veal beat fine in 
a mortar, the fleſh of a large fowl cut ſmall, half a pound 
of cold ham chopped ſmall, the kidney-fat of 'a loin of veal 
chopped ſmall, a ſweetbread cut in little pieces, an ounce of 
truffles and morels firſt ſtewed and then cut ſmall, ſome parſ- 
ley, the yolks of four eggs, a nutmeg grated, a very httle 
thyme, a little lemon-peel cut fine, a. little pepper and falt, 
and half a pint of cream : mix all together, lay it on your 
ſteaks, roll them up firm, of a good ſize, and put a little 
ſkewer into them, Put them into the ſtew- pan, and fry them 
of a nice brown; then pour all the fat quite out, and put in a 
pint of good fried gravy, (as in page 19,) put one ſpoonful of 
catchup, two ſpoonfuls of red-wine, a few muſhrooms, and 
let them ſtew for a quarter of an hour. Take up the ſteaks, 
cut them in two, lay the cut fide uppermoſt, and pour the 
ſauce over it. Garniſh with lemon, 
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Note, before you put the force-meat into the beef, you are 
to ſtir it all together over a Now fire for eight or ten minutes, 
=. 1 a 


To flew a Rump of Beef. 

HAVING boiled it till it is little more than half enough, take 
it up, and peel off the ſkin: take ſalt, pepper, beaten mace, 
grated nutmeg, a handful of parſley, a little thyme, winter- 
favory, ſweet- marjoram, all chopped fine and mixed, and ſtuff 


them in great holes in the fat and lean, the reſt ſpread over it, 


with the yolks of two eggs; fave the gravy that runs out, put 
to it a pint of claret, and put the meat in a deep pan, pour the 
Jiquor in, cover it cloſe, and let it bake two hours, then put 
it into the diſh, pour the liquor over it, and ſend it to table. 


Another Way to flew a Rump of Beef. 


YOU mult cut the meat off the bone, lay it in your ſtew- 
pan, cover it with water, put in a ſpoonful of whole pepper, 
two onions, a bundle of ſweet herbs, ſome ſalt, and a pint of 
red wine; cover it cloſe, ſet it over a ſtove or flow fire for four 
hours, ſhaking it ſometimes, and turning it four or five times; 
make gravy as for ſoup, put in three quarts, keep it ſtirring till 
dinner . is ready: take ten or twelve turnips, cut them into 
flices the broad way, then cut them into four, flour them, and 
fry them brown in beef-dripping. Be ſure to let your drip- 
ping boi] before you put them in; then drain them well from 
the fat, lay the beef in your foup-diſh, toaſt a little bread very 
nice and brown, cut in three-corner dice, lay them into the 
diſh, and the turnips likewiſe ; ſtrain in the gravy, and ſend 
it to table. If you have the convenience of a ſtove, put the 
diſh over it for five or fix minutes; it gives the liquor a fine 
flavour of the turnips, makes the bread eat better, and 1s a 
great addition, Sealon it with pepper and falt to your palate. | 


EF | | Portugal Beef. | : . 


TAKE a rump of beef, cut it off the bone, cut it acroſs, 
Nour it, fry the thin part brown in butter, the thick end ſtuff 
with ſuet, boiled cheſnuts, an anchovy, an onion, and a little 
pepper. Stew it in a pan of ſtrong broth, and when it is 


dender, lay both the fried and ſtewed together in your diſh ; 


cut the fried in two and lay on each fide of the ſtewed, ſtrain 
the gravy it was ſtewed in, put to it ſome pickled gerkins 
chopped, and boiled cheſnuts, thicken it with a piece of burnt 

ö Ke butter, 


MADE PLAIN GND EASY. - ar 


butter, give it two or three boils u p, ſeaſon it with ſalt to your 
palate, and pour it over the beef. Garnith with lemon. 


To flew a Rump of Beef, or Briſket, the French ay. 


TAKE a rump of beef, cut it from the bone; take half a 
pint of white-port, and half a pint of red, a little vinegar, 
ſome cloves and mace, half a nutmeg beat fine, ſome parſley 
chopped, and all ſorts of ſweet herbs, a little pepper and ſalt; 
mix the herbs, ſpice, and wine all together; lay your beef 
in an earthen-pan, put the mixture over it, and let it lay all 
night, then take the beef, and put it into a deep ſtew-pan, - 
with two quarts of good gravy, the wine, &c.. an onion 
chopped fine, ſome carrot, and two or three bay leaves; you 
may put in ſome thick raſhers of bacon at the bottom of your 
pan ; ſtew it very gently for five hours, if twelve pounds ; if 
eight or nine, four hours, and keep the ſtew-pan cloſe cover- 
ed: then take the meat out and ſtrain the liquor through a 
ſieve, ſkim all the fat off, put it into your ſtew-pan with 
ſome truffles and morels, artichoke bottoms blanched and cut 
in pieces; or ſome carrots and turnips cut as for harrico of 
mutton ; or a few favoys tied up in quarters and ſtewed till 
tender; boil it up, ſeaſon it with a little Kian pepper and 
ſalt to your palate, then put the meat in juſt to make it hot: 
diſh it up. Garniſh with ſried ſippits, or lemon and beet- 
root, 


To flew Beef-Gabbets. 


GET any piece of beef, except the leg, cut it in pieces 
about the bigneſs of a pullet's egg, put them in a ſtew-pan, 
cover them with water, let them ſtew, ſkim them clean, and 
when they have ſtewed an hour, take mace, cloves, and 
whole pepper tied in a muſlin rag looſe, ſome celery cut 
ſmall, put them into the pan with ſome ſalt, turnips and car- 
ots, pared and cut in ſlices, a little parſley, a bundle of ſweet 
:erbs, and a large cruſt of bread. You may put in an ounce 
o barley or rice, if you like it. Cover it cloſe, and let it ſtew 
ill it is tender, take out the herbs, ſpices, and bread, and 
have ready fried a French roll cut in four. Diſh up all to- 
gether, and ſend it to table. OM 


Beef Rayal. 


TAKE a ſirloin of beef, or a large rump; bone it and beat 
it very well, then lard it with bacon, feafon it all over with 
4 ED | ſalt, 
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falt, pepper, mace, cloves, and nutmeg, all beat fine, ſome 


lemon- peel cut ſmall, and ſome ſweet herbs; in the mean 


time make a ſtrong broth of the bones ; take a piece of butter 
with a little flour, brown it, put in the beef; — it turning 
often, till it is brown, then ſtrain the brath, put all to- 
gether into a pot, put in a bay leaf, a few truffles, and ſome 
ox palates cut ſmall; cover it cloſe, and let it ſtew till it is 
tender; take out the beef, ſkim off all the fat, pour in a pint 
of claret, ſome fried oyſters, an anchovy, and ſome gerkins 
ſhred ſmall; boil all together, put in the beef to warm, 


thicken your ſauce with a piece of butter rolled in flour, or 


muſhroom powder, or burnt butter. Lay your meat in the 
diſh, pour the ſauce over it, and ſend it to table. 'This may 
be eat either hot or cold. 


I Tongue and Udder forced. 


FIRST parboil your tongue and udder, blanch the tongue 
and ſtick it with cloves ; as for the udder, you muſt carefully 
raiſe it, and fill it with force- meat made with veal : firſt waſh 
the inſide with the yolk of an egg, then put in the force-meat, 
tie the ends cloſe and ſpit them, roaſt them, and baſte them 
with butter; when enough, have good gravy in the diſh, and 
iweet ſauce in a cup. | WS | 

Note, for variety you may lard the udder. 


To fricaſey Neats Tongues brown. 


TAKE neats tongues, boil them tender, peel them, cut 
them into thin ſlices, and fry them in freſh butter; then pour 
out the butter, put in as much gravy as you ſhall want for 
fauce, a bundle of {ſweet herbs, an onion, ſome pepper and 
falt, and a blade or two of mace, a glaſs of white-wine, fim- 
mer all together half an hour; then take out your tongue, ſtrain 
the-gravy, put it with the tongue in the ſtew-pan again, beat 
up the yolks of two eggs, a little grated nutmeg, a piece of 
butter as big as a walnut rolled in flour, ſhake all together for 
four or five minutes, diſh it up, and fend it to table. 


| To force a Tongue. 


BOIL it till it is tender; let it ſtand till it is cold, then cut 
a hole at the root end of it, take out ſome of the meat, chop 


it with as much beef ſuet, a few pippins, ſome pepper and 


ſalt, a little mace beat, ſome nutmeg, a few ſweet herbs, and 
the yolks of two eggs; beat all together well in a marble 
| | Mortar z 
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| mortar; ſtuff it, cover the end with a veal caul or buttered 
paper, roaſt it, baſte it with butter, and diſh it vp. Have for 


| ſauce good gravy, a little melted butter, the juice of an o- 


range or lemon, and ſome grated nutmeg ; boil it up, and 
Pur it into the. diſh, | 


To flew Neats Tongues whole. 


TAKE two tongues, let them ſtew in water juſt to cover 
them for two hours, then peel them, put them in again with 
a pint of ſtrong gravy, half a pint of white-wine, a bundle of 
ſweet herbs, a little pepper and falt, ſome mace, cloves, and 
whole pepper tied in a muſlin rag, a ſpoonful of capers chop- 
ped, turnips and carrots {liced, and a piece of butter rolled in 
flour; let all ſtew together very foftly over a flow fire for two 
hours, then take out the ſpice and ſweet herbs, and ſend it to 
table. You may leave out the turnips and carrots, or boil 
them by themſelves, and lay them in a diſh, juſt as you like. 


To ragoo Ox Palates. | 
'TAKE four ox palates, and boil them very tender, clean 


them well, cut ſome in ſquare pieces, and ſome long; take 
and make a rich cooley thus: put a piece of butter in your 


ſtew-pan and melt it, put a large ſpoonful of flour to it, ſtir it 


well till it is ſmooth; then put a quart of good gravy to 


it, chop three ſhalots, and put in a gill of Liſbon, cut 
ſome lean ham very fine and put in, alſo half a lemon; boil 


them twenty minutes, then ſtrain it through a ſicve, put it 


into your pan, and the palates, with ſame. force-meat balls, 
trufles and morels, pickled or freſh muſhrooms ſtewed in 
gravy ; ſeaſon with pepper and ſalt to your liking, and toſs 


them up five or ſix minutes, then diſh them up. Garniſh 


with lemon or beet-root. 


To fricaſey Ox Palates. 


AFTER boiling your palates very tender, (which you muſt 
do by ſetting them on in cold water, and letting them do ſoft- 
ly,) then blanch and ſcrape them clean ; take mace, nutmeg, 
cloves, and pepper beat fine, rub them all over with thoſe, and 
with crumbs of bread ; have ready ſome butter in a ſtew-pan, . 
and when it is hot put in the palates ; fry them brown on both 
ſides, . then pour out the fat, and put to them ſome mutton or 


beef gravy, enough for ſauce, an anchovy, a little nutmeg, a 


little 
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little piece of butter rolled in flour, and the juice of a lemon: 


let it ſimmer all together for a quarter of an hour; diſh-it up, 


and garniſh with lemon. | 


| To roa Ox Palates, | 
HAVING boiled your palates tender, blanch them, cut 


them into flices about two inches long, lard half with bacon, 


then have ready two or three pigeons and two or three chicken- 


peepers, draw them, truſs them, and fill them with force: meat; 
Jet half of them be nicely larded, ſpit them on a bird-ſpit, 
thus: a bird, a palate, a ſage leaf, and a piece of bacon; and 
fo on, a. bird, a palate, a ſage leaf, and a piece of bacon. 
Take cocks combs and lambs- ſtones, parboiled and blanched, 
lard them with little bits of bacon, large oyſters parboiled, and 
each one larded with one piece of bacon, put theſe on a ſkewer 
with a little piece of bacon and a ſage leaf between them, tie 
them on a ſpit and roaſt them, then beat up the yolks of three 
eggs, ſome nutmeg, a little ſalt and crumbs of bread : baſte 
them with theſe all the time they are roaſting, and have ready 
two ſweetbreads each cut in two, ſome artichoke-bottoms cut 
into four and fried, and then rub the diſh with ſhalots: lay 
the birds in the middle, piled vpon one another, and lay the 
other things all ſeparate by W round about in the diſh. 
Have ready for ſauce a pint of good gravy, a quarter of a pint 


of red-wine, an anchovy, the oyſter liquor, a piece of butter 


rolled in flour ; boil all theſe together and pour into the diſh, 
with a little juice of lemon. Garniſh your diſh with lemon. 


To dreſs a Leg of Mutton a la Royale. 


HAVING taken off all the fat, ſkin, and ſhank-bone, lard 
it with bacon, ſeaſon it with pepper and ſalt, and a round piece 
of about three or four pounds of beef or leg of veal, lard it, 
have ready ſome hog's lard boiling, flour your meat, and give 
it a colour in the Jard, then take the meat out and put it into 
a pot, with a bundle of ſweet herbs, ſome parſley, an onion 
ſtuck with cloves, two or three blades of mace, ſome whole 
pepper, and three quarts of gravy ; cover it cloſe, and let it 
boil very ſoſtly for two hours, mean while get ready a ſweet- 
bread ſplit, cut into ſour, and broiled, a few truffles and mo- 
rels ſtewed in a quarter of a pint of ſtrong gravy, a glaſs of 
red-wine, a few muſhrooms, two ſpoonfuls of catchup, and 
ſome aſparagus-tops; boil all theſe together, then lay the mut- 
ton in the middle of che dith, cut the beef or veal into cg 

make 
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make a rim round your mutton with the flices, and pour the 
ragoo over it; when you have taken the meat out of the pot, 
ſkim all the fat off the gravy; ſtrain it, and add as much to 
the other as will fill the diſn. Garniſh with lemon. 


4 Leg of Mutton a la Haut Got. 


LET it hang a fortnight in an airy place, then have ready 
fome cloves of garlic, and ſtuff it all over, rub it with pepper 
and ſalt; roaſt it, have ready ſome good gravy and red-wine 
in the diſh, and fend it to table. K 


To regt a Leg of Mutton with Oyſters, 


TAKE a leg about two or three days killed, ſtuff it all over 
with oyſters, and roaſt it. Garniſh with horſe- raddiſh. 


To reaſt a Leg of Mutton with Cockles. 


STU FF it all over with cockles, and roaſt it. Garniſt 
with horſe- raddiſh. | | | | YN 


A Shoulder of Mution in Epigram. 


ROAST it almoſt enough, then very carefully take off the 
kin about the thickneſs cf a crown - piece, and the ſhank- bone 
with it at the end; then ſeaſon that ſkin and ſhank-bone with 
pepper and ſalt, a little lemon · peel cut ſmall, and a few ſweet 
herbs and crumbs of bread, then lay this on the gridiron, and 
let it be of a fine brown; in the mean time take the reſt of 
the meat and cut it like a haſh about the bigneſs of a ſhilling; 
ſave the gravy and put to it, with a few ſpoonfuls of ſtrong 
gravy, half an onion cut fine, a little nutmeg, a little pepper 
and ſalt, a little bundle of ſweet herbs, ſome gerkins cut 
very ſmall, a few muſhrooms, two or three truffles cut ſmal', 
two ſpoonfuls of wine, either red or white, and throw a 
little flour over the meat: let all theſe ſtew together very 
ſoftly for five or ſix minutes, but be ſure it does not boil ; 
take out the ſweet herbs, and put the hath into the diſh, lay 
the broiled upon it, and ſend it to table. 


A Harrico of Mutton. 


TAKE a neck or loin of mutton, cut it into thick chops, 
four them, and fry them brown in a little butter; take them 
out, and lay them to drain on a ſieve, then put them into a 
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ſtew-pan, and cover them with gravy ; put in a whole onion, 
and a turnip or two, and ſtew them till tender ; then take 
out the chops, ſtrain the liquor through a ſieve, and ſkim off 
all the fat, put a little butter in the ſtew-pan, and melt it 
with a ſpoonful of flour, ſtir it well till it is ſmooth, then put 
the liquor in, and ſtir it well all the time you are pouring it, 
or it will be in lumps; put in your chops and a glaſs of Lif- 
bon; have ready ſome carrot about three quarters of an inch 
Jong, and cut round with an apple-corer, ſome turnips cut 
with a turnip-ſcoop, a dozen ſmall onions all blanched well ; 
put them to your meat, and ſeaſon with pepper and alt; - 
ſtew them very gently for fifteen minutes, then take out the 
chops with a fork, lay them in your diſh and pour the ragoo 
over it. Garniſh with beet - root. | | 


Te French a Hind Saddle of Mutton. 


IT is the two rumps. Cut off the rump, and carefully lift 
up the ſkin with a knife : begin at the broad end, but be ſure 
you do not crack it nor take it quite off: then take ſome ſlices 
of ham or bacon chopped fine, a few truffles, ſome young 
onions, ſome parſley, a little thyme, ſweet- marjoram, winter- 
 favory, a little lemon-peel, all chopped fine, a little mace and 
two or three cloves beat fine, half a nutmeg, and a little. pep- 
per and ſalt; mix all together, and throw over the meat where 
you took off the ſkin, then lay on the ſkin again, and faſten 
it with two fine ſkewers at each fide, and roll it in well but- 
tered paper. It will take three hours doing: then take off the 
paper, baſte the meat, ſtrew it all over with crumbs of bread, 
and when it is of a fine brown take it up. For ſauce take fix 
large ſhalots, cut them very fine, put them into a ſauce-pan 
with two ſpoonfuls of. vinegar, and two of white-wine; boil 
them for a minute or two, pour it into the diſh, and garniſh 

with horſe-raddifh. Es 


Another French May, called St. Menebout. 


TAKE the hind-ſaddle of mutton, take off the ſkin, lard it 
with bacon, ſeaſon it with pepper, ſalt, mace, cloves beat, and 
nutmeg, ſweet herbs, young onions, and parſley, all chopped 
fine; take a large oval or a large gravy-pan, lay layers of 
bacon, and then layers of beef all over the bottom; lay in the 
mutton ; then lay layers of bacon on the mutton, and then a 
layer of beef, put in a pint of wine, and as much good gravy 
as will ſtew it, put in a bay leaf, and two or three. ſhalots, 
cover it cloſe, put fire over and under it, if you have a cloſe 
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pan, and let it ſtand ſtewing for two hours; when done, take 
it out, ſtrew crumbs of bread all over it, and put it into the 
oven to brown, ſtrain the gravy it was ſtewed in, and boil it 
till there is juſt enough for ſauce, lay the mutton into a diſh, 
pour the ſauce in, and ſerve it up. You mult brown it be- 
fore a fire, if you have not an oven. 


Cutlets a la Maintenon, A very good Diſh. 


TAKE a neck of mutton, cut it into chops, in every chop 
muſt be a long bone; take the fat off the bone, and ſcrape it 
clean; have ſome bread crumbs, parſley, marjoram, thyme, 
winter-ſavory, and baſil, all chopped fine, grate ſome nutmeg 
on it, ſome pepper and falt ; mix theſe all together, melt a 
little butter in a ſtew-pan, dip the chop in the butter, then 
roll them in the herbs, and put them in half ſheets of butter- 
ed paper ; leave the end of the bone bare, then broil them on 
a clear fire for twenty minutes: ſend them up in the paper, 
with poverroy ſauce in a boat, made thus; chop four — 
fine, put them in half a gill of gravy, a little pepper and ſalt, 
and a ſpoonful of vinegar; boil them up one minute, then 
put it in your boat. | | 


To make a Mutton Haſb. 


COT your mutton in little bits as thin as you can, ſtrew a 
little flour over it, have ready ſome gravy (enough tor ſauce) 
wherein ſweet herbs, onion, pepper and ſalt, have been boit- 
ed; ſtrain it, put in your meat, with a little piece of butter 
rolled in flour, and a little ſalt, a ſhalot cut fine, a few capers 
and gerkins chopped fine: toſs all together for a minute or 
two; have ready fome bread toaſted and cut into thin ſippete, 
lay them round the diſh, and pour in your haſh. Garniſh 
your diſh with pickles and hotſe-raddith. * | 

Note, ſome love a glaſs of red-wine, or walnut pickle. 
You may put juſt what you will into a hath. If the ſippets are 
toaſted it is better, EE | Pe 


To areſs Pigs Petty-Toes. 


PUT your petty-toes into a ſauce-pan with half a pint of 
water, a blade of mace, a little whole --pper, a bundle of 
ſweet herbs, and an onion. Let them bo ave minutes, then 
take out the liver, lights, and heart, mince them very fine, 
grate a little nutmeg over them, and {ſhake a little flour on 
them ; let the feet do till they are tender, then take them out 

and 
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and ſtrain the liquor, put all together with a little ſalt, and 2 
piece of butter as big as a walnut, ſhake the ſauce-pan often, 
let it ſimmer five or ſix minutes, then cut ſome toaſted ſip- 
pets and lay round the diſh, lay the mince-meat and ſauce in 
the middle, and the petty-toes ſplit round it. You may add 
the juice of half a lemon, or a very little vinegar. 


A ſecond May to roaſt a Leg of Mutton with Oyſters. 


- STUFF a leg of mutton with -mutton ſuet, ſalt, pepper, 
nutmeg, and the yolks of eggs ; then roaſt it, ſtick it all over 
with cloves, and when it is about half done, cut off ſome of 
the under- ſide of the fleſhy end in little bits, put theſe into a 
Pipkin with a pint of oyſters, liquor and all, a little ſalt and 
mace, and half a pint of het water: ſtew them till half the li- 
quor is waſted, then put in a piece of butter rolled in flour, 

ake all together, and when the mutton is enough take it 
up; pour this ſauce over it, and tend it to table. 


To dreſs a Leg of Mutten to eat like Veniſon. 


TAKE a hind-quarter of mutton, and cut the leg in the 
ſhape of a haunch of veniſon, ſave the blood of the ſheep and 
ſteep it for five or ſix hours, then take it out and roll it in three 
or four ſheets of white paper well buttered on the inſide, tie it 
with a packthread, and roaſt it, baſting it with good beef 


_ dripping or butter. It will take two hours at a good fire, for 


your mutton muſt be fat and thick. About five or ſix mi- 

nutes before you take it up, take off the paper, baſte it with 

a piece of butter, and ſhake a little flour over it to make it 

have a fine froth, and then have a little good drawn gravy in 

a baſon, and ſweet ſauce in another. Do not garniſh with 

any thing. | 's 
To dreſs Mutton the Turkiſh Way. 


FIRST cut you meat into thin ſlices, 'then waſh it in vi- 
nepar, and put it into a pot or ſauce-pan that has a cloſe cover 
to it, put in ſome rice, whole pepper, and three or four whole 
onions ; let all theſe ſtew together, ſkimming it frequently; 
when it is enough, take out the onions, and ſeaſon it with 
falt to your palate, Jay the mutton in the diſh, and pour the 
rice and liquor over it, | 1 55 

Note, The neck or leg are the beſt joints to dreſs this way: 
put in to a leg four quarts of water, and a quarter of a pound 
of rice; to a neck, two quarts of water, and two ounces of 
| f Tlee. 
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rice. To every pound of meat allow a quarter of an hour, 
being cloſe covered. If you put in a blade or two of mace, 
and a bundle of ſweet herbs, it will be'a great addition. 
When it is juſt enough pur in a piece of butter, and take 
care the rice do not burn to the pot. In all theſe things you 
fhould lay ſkewers at the bottom of the pot to lay your meat 

on, that it may not ſtick, | e 


A Shoulder of Mutton with a Ragoo of Turnips. 


TAKE a ſhoulder of mutton, get the blade-bone taken out 
as neat as poſſible, and in the place put a ragoo, done thus : 
take one or two ſweetbreads, ſome cocks-combs, half an 
ounce of truffles, ſome muſhrooms, a blade or two of mace, a 
little pepper and falt ; ſtew all theſe in a quarter of a pint of 
good gravy, and thicken it with a piece of butter rolled in 
flour, or yolks of eggs, which you pleaſe : let it be cold be- 
fore you put it in, and fill up the place where you took the 
bone out juſt in the form it was before, and ſew it up tight: 
take a large deep ſtew-pan, or one of the round deep copper 
pans with two handles, lay at the bottom thin flices of bacon, 
then ſlices of veal, a bundle of parſley, thyme, and ſweet . 
herbs, ſome whole pepper, a blade or two of mace, three or 
four cloves, a large onion, and put in juſt thin-gravy enough 
to cover the meat; cover it cloſe, and let it ſtew two hours, 
then take eight or ten turnips, pare them, and cut them into 
what ſhape you . pleaſe, put them into boiling water, and let 
them be juſt enough, throw them into a ſieve to drain, over 
the hot water that they may keep warm ; then take up the 
mutton, drain it from the fat, lay it in a diſh, and keep it 
hot covered; ſtrain the gravy it was ſtewed in, and take off 
all the. fat, put in a little ſalt, a glaſs of white-wine, two 
ſpoonfuls of catchup, and a piece of butter rolled in flour, 
boil them together till there is juſt enough for ſauce, then put 
in the turnips, give them a boa! up, pour them over the meat, 
and ſend it to table. You may fry 'the turnips of a light 
brown, and toſs them up with the ſauce ; but that is accord - 
ing to your palate. | | | Os 
Note, For a change you may leave out the turnips, and add a 
bunch of celery cut and waſhed clean, and ſtewed in a very 
little water, till it is quite tender, and the water almoſt boiled 
away. Pour the gravy, as before directed, into it, and boil 
it up till the ſauce is good: or you may leave both theſe = 5 
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50 THE ART OF COOKERY 
and add truffles, - morels, freſh and pickled muſhrooms, and 
artichoke-bottoms. 
N. B. A ſhoulder of A without the knuckle, half roaſted, 
yery quick and brown, and then done like the mutton, eats 


well. Do not garniſh your mutton, but garniſh your veal 
with lemon. 


To fluff a Leg or Shoulder of Mutton, 


TAKE a little grated bread, ſome beet-ſuet, the yolks of 
hard eggs, three anchovies, a bit of onion, ſome pepper and 
falt, a little thyme and winter ſavory, twelve oyſters, and 
fome nutmeg grated ; mix all theſe together, ſhred them very: 
fine, work them up with raw eggs like a paſte, ſtuff your mut- 
ton under the ſkin in the thickeſt place, or where you pleaſe, 
and roaſt it: for ſauce, take fome of the oyſler liquor, ſome 
claret, one anchovy, a little nutmeg, a bit of onion, and a 
few oyſters ; ſtew all theſe together, then take out your onion, 


pour ſauce under your mutton, and ſend it to table. Garniſh 
_ horſe-raddiſn. 


Sheeps Rumps with Rice. | 


TAKE er rumps, put them into a ſtew-pan with ſome 
mutton gravy, enough to fill it, ftew them about half an hour; 
take them up and let them ſtand to cool, then put into the li- 
quor a quarter of a pound of rice, an onion ſtuck with cloves, 
and a blade or two of mace ; let it boil till the rice is as thick 
as a pudding, but take care it do not ſtick to the bottom, 
which you muſt do by ſtirring it often : in the mean time take 
a clean ſtew- pan, put a piece of butter into it; dip your rumps 
in the yolks of eggs beat, and then in crumbs of bread with a 
little nutmeg, lemon-peel, and a very little thyme in it, fry 
them in the butter, of a fine brown, then take them out, lay 
them in a diſh to drain, pour out all the fat, and toſs the rice 
into that pan ; ſtir it all together for a minute or two, then 
lay the rice into the diſh, and the rumps all round upon the 
rice; have ready four eggs boiled hard, cut them into quar- 
ters, lay them round the diſh with fried prey between them, 
and ſend it to table. * 


To make Lamd and Rice. 


TAKE a neck and loin of lamb, half roaſt it, take it up, 
cut it into ſteaks, then take half a pound of rice boiled in a 
quart of water ten minutes, put it into a quart of good N 

| wit 
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with two or three blades of mace, and a little nutmeg. Do it 
over a ſtove or flow fire till the rice begins to be thick ; then 


take it off, ſtir in a pound of butter, and when that is quite 


melted ſtir in the yolks of fix eggs, firſt beat; then take a diſh 
and butter it all over, take the {tcaks and put a little pepper 
and ſalt over them, dip them in a little melted butter, lay 
them into the diſh, pour the gravy which comes out of them 
over them, and then the rice; beat the yolks of three eggs 
and pour all over, fend it to the oven, and bake it better than 
half an hour. 8 W | 


Baked Mutton Chops. 


. TAKE aloin or neck of mutton, cut it into ſteaks, put 
ſome pepper and ſalt over it, butter your diſh, and 7 in your 

ſteaks; then take a quart of milk, fix eggs beat up fine, and 
four ſpoonfuls of flour; beat your flour and eggs in a little 
milk firſt, and then put the reſt to it; put in a little beaten 
ginger, and a little ſalt. Pour this over the ſteaks, and ſend 
it to the oven; an hour and an half will bake it. 


4 forced Leg of Lamb. 


| TAKE a large leg of lamb, cut a long ſlit on the back ſide, 
but take great care you donot deface the other fide; then chop 
the meat ſmall with marrow, half a pound of beef-ſuet, ſome 
oyſters, an anchovy waſhed, an onion, ſome ſweet herbs, a 
little lemon- peel, and ſome beaten mace and nutmeg ; beat all 
theſe together in a mortar, ſtuff it up in the ſhape it was be- 
fore, ſew it up, and rub it over with the yolks of eggs beaten, 
ſpit it, flour it all over, lay it to the fire, and baſte it with 
butter. An hour will roaſt it. You may bake it, if you 
pleaſe, but then you muſt butter the diſh, and lay the butter 
over it: cut the loin into ſteaks, ſeaſon them with pepper, 
falt, and nutmeg, lemon-peel cut fine, and a few ſweet 
herbs; fry them in freſh-butter of a fine brown, then pour 
out all the butter, put in a quarter of a pint of white-wine, 
ſhake it about, and put in half a pint of ſtrong gravy, where- 
in good ſpice has been boiled, a quarter of a pint of oyſters 
and the liquor, ſome muſhrooms, anda ſpoonful of the pickle, 
a piece of butter rolled in flour, and the yolk of an egg beat; 
ſtir all theſe together till thick, then lay your leg of lamb in 
the diſh, and the loin round it; pour the ſauce over it, and 
garniſh with lemon, | ; 
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Jo fry a Lein of Lamb, 


CUT your lamb into chops, rub it over on both ſides with 
the yolk of an egg, and ſprinkle ſome bread crumbs, a little 
parſley, thyme, marjoram, and winter-ſfavory chopped very 
fine, and a little lemon-peel chopped fine ; fry it in butter of 
a nice light brown, ſend it up in a diſh by itſelf. Garniſh 
with a good deal of fried parſley. | 


Another Tay of frying a Neck or Lein of Lamb. 


CUT it into thin ſteaks, beat them with a rolling- pin, ſry 
them in half a pint of ale, ſeaſon them with a little ſalt, and 
cover them cloſe; when enough, take them out of the pan, 
lay them in a plate before the fire to keep hot, and pour all 
out of the pan into a baſon ; then put in half a pint of white- 
wine, a few capers, the yolks of two eggs beat, with a little 
nutmeg and a little falt ; add to this the liquor they were 
fried in, and keep ſtirring it one way all the time till it is 
thick, then put in the lamb, keep ſhaking the pan for a mi- 
nute or two, lay the ſteaks into the diſh, pour the ſauce over 
them, and have ſome parſley in a plate before the fire to criſp. 
Garniſh your diſh with that and lemon. * | 


To make a Ragoo of Lamb. 


TAKE a fore · quarter of lamb, cut the. knucle- bone off, 
lard it with little thin bits of bacon, flour it, fry it of a fine 


brown, and then put it into an earthen-pot or ſtew- pan: put 


to it a quart of broth or good gravy, a bundle of herbs, a 
little mace, two or three cloves, and a little whole pepper 
cover it cloſe, and let it ftew pretty faſt for half an hour, 

ur the liquor all out, ſtrain it, keep the lamb hot in the 
pot till the ſauce is ready. Take half a pint of oyſters, flour 
them, fry them brown, drain. out all the fat clean that you 


Tried them in, ſkin all the ſat off the gravy, then pour it in 


to the oyſters, put in an anchovy, and two ſpoonfuls of either 
red or white- wine; boil all together, till there is juſt enough 
for ſauce, add fome freſh muthrooms (if you can get them) 
and ſome pickled ones, with a ſpoonful of the pickle, or the 
juice of half a lemon. Lay your lamb in the diſh, and pour 
the ſauce over it, Garniſh with lemon. 


Ta 


„ 


To flew a Lamb's or Calf's Head. 
FIRST waſh it, and pick it very clean, lay it in water for 


an hour, take out the brains, and with a ſharp penknife care- 


fully take out the bones and the tongue, but be careful you 
do not break the meat; then take out the two eyes, and take 
two pounds of veal and two pounds of beef - ſuet, a very little 
thyme, 2 good piece of lemon- peel minced, a nutmeg grated, 


and two anchovies: chop all very well together, grate two' 


ſtale rolls, and mix all together with the yolks of four eggs: 
fave enough of this meat to make about twenty balls, take 
half a pint of freſh muſhrooms clean peeled and waſhed, the 
yolks of ſix eggs chopped, half a pint of oyſters clean waſhed, 
or pickled cockles; mix all theſe together, but firſt ſtew your 
oyſters, and put to it two quarts of gravy, with a blade or 
two of mace. It will be proper to tie the head with. pack- 
thread, cover it cloſe, and let it ſtew two hours: in the mean 
time beat up the brains with ſome lemon-peel cut fine, a 
little parſley chopped, half a nutmeg grated, and the yolk of 
an egg; have ſome dripping boiling, fry half the brains in 
little cakes, and fry the balls, keep them both hot by the fire; 
take half an ounce of truffles and morels, then ſtrain the gravy 
the head was ſtewed in, put the truffles and morels to it with 


the liquor, and a few muſhrooms ; boil all together, then put 


in the reſt of the brains that are not fried, ſtew them toge- 
ther for a minute or two, pour it over the head, and lay the 
fried brains and balls round it. Garniſh with lemon. You 
may try about twelve oyſters. | | 


To dreſs Veal a la Bourgoiſe. 


CUT pretty thick ſlices of veal, lard them with bacon, and 
ſeaſon them with pepper, ſalt, beaten mace, cloves, nutmeg, 
and chopped parſley; then take the -ſtew-pan and cover the 
bottom with ſlices. of fat bacon, lay the veal upon them, cover 
it, and ſet it over a very flow fire for eight or ten minutes, 
Juſt to be hot and no more, then briſk up your fire and brown 
your veal on both ſides, then ſhake ſome flour over it and 
brown it; pour in a quart of good broth or gravy, cover it 
cloſe, and let it ſtew gently till it is enough; when enough, 
take out the ſlices of bacon, and ſkim all the fat off clean, 
and beat up the yolks of three eggs with ſome of the gravy 
mix all together, and keep it ſtirring one way till it is ſmooth 

74 B | and 


MADE PLAIN AND EASY. 53 


— 


| 
| 


— —ũ—m— — — — — * — -y m — — 
— — — — 2 7 mt RO "+> Vin — 
I — — = 
—= 


* — 
— . — 0 
bs On = 


I * 


— 
N — 2 


— — 1 


- — — —— — 
wh = _ A 
— oy — 1 
2 * © 4 


54 THE ART OF-COOKERY 


and thick, then take it up, lay your meat in the diſh, and 
pour the ſauce over it. Garniſh with lemon. | 


8 A diſguiſed Leg of Veal and Bacon, 


LARD your veal all over with flips of bacon, and a little 
lemon-peel, and boil it with a piece of bacon ; when enough, 
take it up, cut the bacon into ſlices, and have ready ſome dried 
ſage and pepper rubbed fine, rub over the bacon, lay the veal 
in the diſh and the bacon round it, ſtrew it all over with fried 
parſley, and have green ſauce in cups, made thus: take two 
handfuls of ſorrel, pound it in a mortar, and ſqueeze out the 
Juice, put it into a ſauce-pan with ſome melted butter, a little 
ſugar, and the juice of a lemon. Or you may make it thus: 


* 


beat two handfuls of ſorrel in a mortar, with two pippins 


quartered, ſqueeze the juice out, with the juice of a lemon, 
or vinegar, and ſweeten it with ſugar. | 


A Pillaw of Veal. 


TAKE a neck or breaſt of veal, half roaſt it, then cut it 
into fix pieces, ſeaſon it with pepper, ſalt, and nutmeg: take 
a pound of rice, put to it a quart of broth, ſome mace, and a 
little ſalt, do it over a ſtove or every flow fire till it is thick, but 
butter the bottom of the diſh or pan you doit in: beat up the 
yolks of fix eggs and ſtir into it, then take a little round deep 
diſh, butter it, lay ſome of the rice at the bottom, then lay the 
veal on a round heap, and cover it all over with rice, waſh 
it over with the yolks of eggs, and bake it an hour and a half; 
then open the top and pour in a pint of rich good gravy, Gar- 
niſh with a Seville orange cut in quarters, and ſend it to 
table hot. | " | 

| | Bombarded Veal. 


YOU muſt get a fillet of veal, cut out of it five lean pieces 
as thick as your hand, round them up a little, then lard them 
very thick on the round fide with little narrow thin pieces of 
bacon, and lard five ſheeps tongues (being firſt bolled and 
blanched), lard them here and there with very little bits of 
lemon-pee}, and make a well-ſeaſoned force-meat of veal, ba- 
con, ham, beef-ſuet, and an anchovy beat well; make an- 
other tender force-meat of veal, beef-ſuet, muſhrooms, ſpi- 
nach, parſley, thyme, ſweet-marjoram, winter- ſavory, and 
green onions. Seaſon with pepper, ſalt, and mace; beat it 
well, make a round ball of the other force-meat and ſtuff * 
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the middle of this, roll it up in a veal caul, and bake it ; what 


is left, tie up like a Bologna-ſauſage, and boil it, but firſt _ 


rub the caul with the yolk of an egg ; put the larded veal in- 
to a ſtew-· pan with ſome. good gravy, and when it is enough 


ſkim off the fat, put in ſome truffles and morels, and ſome. 


muſhrooms. Your force-meat being baked enough, lay it in 
the middle, the veal round it, and the tongues fried, and 
laid between, the boiled cut into ſlices,” and fried, and throw 
all over, Pour on them the ſauce. You may add artichoke» 
bottoms, ſweetbreads, and eocks-combs, if you pleaſe, Gar- 
niſh with lemon. | | | 


Veal Rolls. 


TAKE ten or twelve little thin flices of veal, lay on them 
. ſome force-meat according to your fancy, roll them up, and 
tie them juſt acroſs the middle with coarſe thread, put them on 
a bird-ſpit, rub them over with the yolks of eggs, flour them, 
and baſte them with butter. Half an hour will do them. 
Lay them into a diſh, and have ready ſome good gravy, with 
a few truffles and morels, and ſome muſhrooms. Garniſh 
with lemon. | | 


Olives of Vaal the French Way. 


TAKE two pounds of veal, ſome marrow, two anchovies, 
the yolks of two hard eggs, a few muſhrooms, and ſome oyſ- 
ters, a little thyme, marjoram, parſley, ſpinach, lemon-peel, 
ſalt, pepper, nutmeg and mace, finely beaten ; take your 
veal caul, lay a layer of bacon and a layer of the ingredients, 
roll it in the veal caul, and either roaſt it or bake it. An hour 
will do either. When enough, cut it into ſlices, lay it into 
your diſh, and pour good gravy over it. Garniſh with lemon. 


Scotch Collops a la Frangois. 


TAKE a leg of veal, cut it very thin, lard it with bacon, 
then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the ale into a baſon; take a few 


ſweet herbs chopped ſmall, ſtrew them over the veal and fry 


it in butter, flour it a little till enough, then pour it into a 
diſh and pour the butter away, toaſt little thin pieces of bacon 
and lay round, pour the ale into the ſtew-pan with two an- 
chovies and a glaſs of white-wine, then beat up the yolks of 
two eggs and ſtir in, with alittle nutmeg, ſome pepper, and 


a piece of butter, ſhake all together till thick, and then pour 


it into the diſh, Garniſh with lemon. 
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To make a Savoury Diſh of Veal. 


CUT large collops out of a leg of veal, ſpread them abroad 
on a dreſſer, hack them with the back of a knife, and dip 
them in the yolks of eggs; ſeaſon them with cloves, mace, 
nutmeg and pepper, beat fine; make force - meat with ſome 
of your veal, beef ſuet, oyſters chopped, ſweet herbs ſhred 


fine, and the aſoreſaid ſpice, ſtrew all theſe over your collops, 


roll and tie them up, put them on ſkewers, tie them to a ſpit, 
and roaſt them; to the reſt of your force meat add a raw egg 
or two, roll them in balls and fry them; put them in your 
diſh with your meat when roaſted, and make the ſauce with 
ſtrong broth, an anchovy, a ſhalot, a little white-wine, and 
ſome ſpice. Let it ſtew, and thicken it with a piece of butter 
rolled in flour; pour the ſauce into the diſh, lay the meat in, 
and garniſn with lemon. . 


5 Scotch Collops larded. 


PREPARE a fillet of veal, cut into thin ſlices, cut off the 
ſkin and fat, lard them with bacon, fry them brown, then take 
them out, and Jay them in a diſh, pour out all the butter, 
take a quarter of a pound of butter and melt it in the pan, 
then ſtrew in a handful of flour; ſtir it till it is brown, and 
pour in three pints of good gravy, a bundle of ſweet herbs, 
and an onion, which you mult take out ſoon ; let it boil a 
little, then put in the collops, let them ſtew half a quarter of 
an hour, put in ſome force-meat balls fried, and a few pickled 
muſhrooms ; ſtir all together, for a minute or two till it is 
thick; and then diſh it up. Garniſh with lemon. PTY 


To do them White. 


AFTER you have cut your veal in thin ſlices, lard it with 
bacon ; ſeaſon it with cloves, mace, nutmeg, pepper and ſalt, 
ſome grated bread, and ſweet herbs. Stew the knuckle in as 


little liquor as you can, a bunch of ſweet herbs, ſome whole 


pepper, a blade of mace, and four cloves; then take a pint 
of the broth, ſtew the cutlets in it, and add to it a quarter of 
a pint of white-wine, ſome muſhrooms, a piece of butter 
rolled in flour, and the yolks of two eggs; ſtir all together 
till it is thick, and then diſh it up. Garniſh with lemon. 


Veal 
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Veal Blanguets, 


ROAST aa piece of veal, cut off the ſkin and nervous parts, 
eut it into little thin bits, put ſome butter into a ſtew-pan over. 
the fire with ſome chopped onions, fry them a little, then add 
a duſt of flour, ſtir it together, and put in ſome good broth, or . 
gravy, and a bundle of ſweet herbs': ſeaſon it with ſpice, make 
it of a good taſte, and then put in your veal, the yolks of two 
eggs beat up with cream and grated nutmeg, ſome chopped 
parſley, a ſhalot, ſome lemon-peel grated, and a little juice of 
lemon. Keep it ſtirring one way; when enough, diſh it up. 


A Shoulder of Veal a la Piedmuntoiſe. 


TAKE a ſhoulder of veal, cut off the ſkin that it may hang 
at one end, then lard the meat with bacon and ham, and ſea- 
ſon it with pepper, falt, mace, ſweet herbs, parſley, and le- 
mon-peel ; cover it again with the ſkin, ftew it with gravy, 
and when it is juſt tender take it up; then take ſorrel, ſome 
tettuce chopped ſmall, and ſtew them in ſome butter with 
parſley, onions, and muſhrooms : the herbs being tender put 
to them ſome of the liquor, ſome ſweetbreads and ſome bits 
of ham, Let all ſtew together a little while, then lift up the 
kin, lay the ſtewed herbs over and under, cover it with the 
ſkin again, wet it with melted butter, ſtrew it over with 
crumbs of bread, and ſend it to the oven to brown ; ſerve it 
hot, with ſome good gravy in the diſh. The French ſtrew it 
over with parmeſan before it goes to the oven, 


A Calf's Head Surprize, 


YOU muſt bone it, but not ſplit it, cleanſe it well, fill it 
with a ragoo (in the form it was before) made thus ; take two 
{weetbreads, each ſweetbread being cut into eight pieces, an 
ox's palate boiled tender and cut into little pieces, ſome cocks- 
combs, half an ounce of truMes and morels, ſome muſhrooms, 
ſome artichoke-bottoms, and aſparagus tops ; ſtew all theſe in 
half a pint of good gravy, ſeaſon it with two or three blades 
of mace, four cloves, half a nutmeg, a very little pepper, and 
ſome ſalt, pound all theſe together, and put them into the 
ragoo : when it has ſtewed about half an hour, take the yolks 
of three eggs beat up with two ſpoonfuls of cream and two of 
white-wine, put it to the ragoo, keep it ſtirring one way for 
tear of turning, and ſtir in a piece of butter rolled in flour; 
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when it is very thick and ſmooth fill the head; make a force- 
meat with half a pound of veal, half a. pound of beef-ſuet, as 
much crumbs of bread, a few ſweet herbs, a little lemon - peel, 
and lome pepper, falt, and mace, all beat fine together in a 
marble mortar ; mix it up with two eggs, make a few balls, 
(about twenty), put them into the ragoo in the head, then 
faſten the head with fine wooden ſkewers, lay the force-meat 
over the head, do it over with the yolks of two eggs, and ſend 
it to the oven to bake. It will take about two hours baking. 
You mult lay pieces of butter all over the head, and, then 
flour it. When it is baked enough, lay it in your diſh, and 
have a pint of good fried gravy. If there is any gravy in the 
diſh the head was baked in, put it to the other gravy, and boil 
it up; pour it into your diſh, and garniſh with lemon. You 
may throw ſome muſhrooms over the head. a 


Stocetbreads of Veal a la Dauphine. 
TAKE the largeſt ſweetbreads you can get, and lard them; 


open them in ſuch a manner as you can ſtuff in force-meat, 
three will make a fine diſh: make your force · meat with a 
large fowl or young cock, ſkin it, and pick off all the fleſh, 


take half a pound of fat and lean bacon, cut theſe very fine 


and beat them in a mortar z ſeaſon it with an anchovy, ſome 
nutmeg, a little lemon- peel, a very little thyme, and ſome 
parſley : mix theſe up with the yolk of two eggs, fill your 
ſweetbreads and faſten them with fine wooden ſkewers ; take 
the ſtew- pan, lay layers of bacon at the bottom of the pan, 
ſeaſon them with pepper, ſalt, mace, cloves, . ſweet herbs, 
and a large onion fliced, upon that lay thin flices of veal, and 
then lay on your ſweetbreads ; cover it cloſe, let it ſtand eight 


or ten minutes over a ſlow fire, and then pour in a quart of 


boiling water or broth ; cover it cloſe, and let it ſtew two 
hours very ſoftly, then take out the ſweetbreads, keep them 
hot, ſtrain the gravy, ſkim all the fat off, boil it up till there 
is about half a pint, put in the ſweetbreads, and give them 
two or three minutes ſtew in the gravy, then lay them in the 


diſh, and pour the gravy over them. Garnifh with lemon, 


| Another Way ta dreſs Stveetbreadi. PR 
DO not put any water or gravy into the ſtew-pan, but put 
the ſame veal and bacon over the. ſweetbreads, and ſeaſon as 
under directed ; cover them cloſe, put fire over as well as 
under, and when they are enough, take out the ſweetbreads, 
| 6 | put 


MADE PLAIN AND EASY. 5% 


put in a ladleful of gravy, boil it, and ſtrain it, ſkim off all 
the fat, let it boil till it jellies, then put in the ſweetbreads to 
glaze : lay eſſence of ham in the diſh, and Jay the ſweetbreads 
upon it; or make a very rich gravy with muſhrooms, tzuffles 
and morels, a glaſs of white-wine, and two ſpoonſuls of 
catchup. Garniſh with cocks-combs forced, and ſtewed in the 
ravy. | 

8 Nie, You may add to the firſt, truffles, morels, muſh. 
rooms, cocks-combs, palates, artichoke- bottoms, two ſpoons 
fuls of white-wine, two of catchup, or juſt as you pleaſe. 

N. B. There are many ways of dreiling fweetbreads ; you 
may lard them with thin flips of bacon, and roaſt them, with 
what ſauce you pleaſe ; or you may marinate them, cut them 
into thin ſlices, flour them and fry them. Serve them up with 
fried parſley, and either butter or gravy. Garniſh with lemon. 


Calf's Chitterlings, or Andouilles. 


TAKE ſome of the largeſt calf's cuts, cleanſe them, cut 
them in pieces proportionable to the length of the pnddings 
| you defign to make, and tie one end to theſe pieces; then 
take ſome bacon, with a calf's udder and chaldron blanched, 
and cut into dice or ſlices, put them into a ſtew-pan and ſeaſon 
with fine ſpice pounded, a bay leaf, ſome ſalt, pepper, and 
ſhalot cut ſmall, and about half a pint of cream; toſs it up, 
take off the pan, and thicken your mixture with four or five 
yolks of eggs and ſome: crumbs of bread, then fill up your 
chitterlings with the ſtuffing; keep it warm, tie the other 
ends with packthread, blanch and boil them like hog's chit- 
terlings, let them grow cold in their own liquor before you 


ſerve them up; boil them over a moderate fire, and ſerve them 


up pretty hot. Theſe ſort of andouilles, or puddings, muſt 
be made in ſummer, when hogs are ſeldom killed. 


To dreſs Calf*s Chitterlings curiouſly. 


CUT a calf's nut in ſlices of its length, and the thickneſs 
of a finger, together with ſome ham, bacon, and the white 
of chickens, cut after the ſame manner ; put the whole into a 
ſtew- pan, ſeaſoned with ſalt, pepper, ſweet herbs, and ſpice ; 
then take the guts cleanſed, cut and divide them in parcels, 
and fill them with your flices; then lay in the bottom of a 
kettle or pan ſome ſlices of bacon and veal, ſeaſon them with 
ſome pepper, ſalt, a bay leaf, and an onion, and lay ſome ba- 
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con and veal over tl. em; then put in a pint of white-wine, 
and let it ſtew ſoftly, cloſe covered with fire over and under 
it, if the pot or pan will allow it ; then broil the puddings on 


a ſheet of white paper, well buttered on the inſide. 


To dreſs a Ham a la Braiſe. 


CLEAR the knuckle, take off the ſwerd, and lay it in wa- 
ter to freſhen; then tie it about with a ſtring, take ſlices of 
bacon and beef, beat and ſeaſon them well with ſpice and 
ſweet herbs; then Jay them in the bottom of a kettle with 
onions, with parſnips, and carrots ſliced, with ſome cives and 
parſley; lay in your ham the fat (ide uppermoſt, and cover it 
with ſlices of beef, and over that with flices of bacon, then 
lay on ſome fliced roots and herbs, the ſame as under it; co- 
ver it cloſe, and ſtop it cloſe with paſte, put fire both over 
and under it, and let it ſtew with a very ſlpw fire twelve 
hours ; put it in a pon, drudge it well with grated: bread, 
and brown it with a hot iron; or put it in the oven, and bake 
it one hour: then ſerve it upon a clean napkin : garniſh with 
raw parſley. * CC 

Note, If you eat it hot, make a ragoo thus: take a veal 
ſweetbread, ſome livers of fowls, cocks- combs, muſhrooms, and 
truffles; toſs them up in a pint of good gravy, ſeaſoned with 
ſpice as you like it, thicken it with a piece of butter rolled in 
flour, and a glaſs of red-wine ; then brown your ham as above, 
and let it ſtand a quarter of an hour to drain the fat out; take 
the liquor it was ſtewed in, ſtrain it, ſkim all the fat off, put 
it to the gravy, and boil it up. It will do as well as the eſ- 
ſence of ham. Sometimes you may ſerve it up with a ragoo 
of crawfiſh, and ſometimes with carp-ſauce. © 


To roaſt a Ham or Gammon. 


TAKE off the ſwerd, or what we call the ſkin, or rind, and 
lay it in lukewarm water for two or three hours; then lay it in 
a pan, pour upon ita quart of canary, and let it ſteep in it for ten 
or twelve hours. When you have ſpitted it, put ſome ſheets of 


white paper over the fat ſide, pour the canary in which it was 


ſoaked in the dripping-pan, and baſte with it all the time it is 


' roaſting ; when it is roaſted enough, pull off the paper, and 


drudge it well with crumbled bread and parſley ſhred fine; 
make the fire briſk, and brown it well. If you eat it hot, gar- 
niſh it with raſpings of bread; if cold, ſerve it on a clean nap- 
kin, and garniſh it with green parſley for a ſecond courſe, 2 . 
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Nd fluff a Chine of Pork. 


MAKE a ſtuffing of the fat leaf of pork, parſley, thyme, 
ſage, eggs, crumbs of bread ; ſeaſon it with pepper, ſalt, ſha- 
lot, and nutmeg, and ſtuff it thick; then roaſt it gently, and 
when it is about a quarter roaſted, cut the ſkin in flips: and 
make your ſauce with apples, lemon- peel, two or three cloves, 
and a blade of mace; ſweeten it with ſugar, put ſome butter 
in, and have muſtard in a cup. ö 


Various Ways of dreſſing a Pig. 


FIRST ſkin your pig up to the ears whole, then make a good 
plumb- pudding batter, with good beef fat, fruit, eggs, milk, 
and flour, fill the ſkin, and ſew it up; it will look like a pig; 
but you muſt bake it, flour it very well, and rub it all over 
with butter, and when it is near enough, draw it to the oven's 
mouth, rub it dry, and put it in again for a few minutes; lay 
it in the diſh, and let the ſauce be ſmall gravy and butter in 
the diſh : cut the other part of the pig into four quarters, roaſt 
them as you do lamb, throw mint and parſley on it as it roaſts ; 
then lay them on water- creſſes, and have mint- ſauce in a baſon. 
Any one of theſe: quarters will make a pretty ſide-diſh : or 
take one quarter and roaſt, cut the other in ſteaks, and fry 
them fine and brown. Have ſtewed ſpinach in the diſh, and 
lay the roaſt upon it, and the fried in the middle. Garniſh 
with hard eggs and Seville oranges cut into quarters, and 
have ſome butter in a cup: or for change, you may have good 
gravy in the dith, and garniſh with fried parſley and lemon; 
or you may make a ragoo of ſweetbreads, artichoke-bottoms, 
truffles, morels, and good gravy, and pour over them. Gar- 
niſh with lemon. Either of theſe will do for a top diſh of a 
firſt courſe. You may fricaſey it white for a ſecond courſe 

at top, or a fide-diſh, | ns 
You may take a pig, ſkin him, and fill him with force-meat 
made thus: take two pounds of young pork, fat and all, .two 
pounds of veal the ſame, ſome ſage, thyme, parſley, a little 
lemon- peel, pepper, ſalt, mace, cloves, and a nutmeg : mix 
them, and beat them fine in a mortar, then fill the pig, and 
ſew it up. You may either roaſt or bake it. Have nothing but 
good gravy in the diſh. Or you may cut it into ſlices, and 
lay the head in the middle. Save the head whole with the 
Kin on, and roaſt it by itſelf: when it is enough cut it in two, 
and lay it in your diſh ; have ready ſome good gravy and 7 * 
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ſee rybbed in it, thicken it with a piece of butter rolled in 


four, take out the brains, beat them up with the gravy, and 


pour them into the diſh. 
Note, You may make a very good pie of it, as you may ſee 
in the directions for pies, which you may either make a bottom 
or ſide-diſh. x4 . 1 
You mult obſerve in your white fricaſey that you take off 
the fat. Or you may make a very good diſh thus; take a quar- 
ter of pig ſkinned, cut'it into chops, ſeaſon them with ſpice, 
and waſh them with the yolks of eggs, butter the bottom of a 
diſh, lay theſe ſteaks on the diſh, and upon every ſteak lay 
ſome force-meat the thickneſs of half a crown, made thus : 
take half a pound of veal, and of fat pork 'the ſame quantity, 
chop them very well together, and beat them in a mortar fine; 
add ſome ſweet herbs and ſage, a little lemon-peel, nutgmeg, 
pepper and ſalt, and a little beaten mace ; upon this lay a 


layer of bacon or ham, and then a bay leaf; take a little 


fine ſkewer and ſtick juſt in, about two inches long, to hold 
them together, then pour a little melted butter over them, and 
ſend them to the oven to bake; when they are enough lay 
them in your diſh, and pour good gravy over them, with 
muſhrooms, and garniſh with lemon. or 


® Of a. 
CUT it into quarters, and lay it into your ſtew-pan, put in 


one calf's foot and the pig's feet, a pint of Rheniſh wine, the 


Juice of four lemons, and one quart of water, three or four 
blades of mace, two or three cloves, ſome ſalt, and a very little 
4 nx of lemon- peel; ſtove it, or do it over a flow fire two 

ours ; then take it up, lay the pig into the diſh, you intended 
it for, then ſtrain the liquor, and when the jelly is cold, ſkim 
off the fat, and leave the ſettling at the bottom. Warm the 
jelly again, and pour over the pig; then ſerve it up cold in the 


To dreſs a Pig the French Way. 
SPIT your pig, lay it down to the fire, let it roaſt till it is 


thoroughly warm, then cut it off the ſpit, and divide it in 


twenty pieces. Set them to ſtew in half a pint of white-wine, 
and a pint of ſtrong broth, ſeaſoned with grated nutmeg, pep- 
per, two onions cut ſmall, and ſome ſtripped thyme. Let it ſtew 
an hour, then put to it half a pint of ſtrong gravy, a piece of 
butter rolled in flour, ſome anchovies, and a ſpoonful of vine- 
gar, or muſhroom pickle : when it is 9 lay it in you 
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diſh, and pour the gravy over it, then garniſh with orange and 
lemon. a 


To dreſs a Pig au Pere Duillet. 


CUT off the head, and divide it into quarters, lard them 

with bacon, ſeaſon them well with mace, cloves, pepper, nut- 
meg, and ſalt. Lay a layer of fat bacon at the bottom of a ket- 
tle, lay the head in the middle, and the quarters round; then 
put in a bay, leaf, one rocambole, an ouion fliced, lemon, car- 
rots, parſnips, parſley, and cives; cover it again wich bacon, 
put in a quart of broth, ſtew it over the fire for an hour, and 
then take it up, put your pig into a ſtew-pan or kegtle, pour 
in a bottle of white-wine, cover it cloſe, and let it ſtew for an 
hour very ſoftly. If you would ſerve it cold, let it ſtand till it 
is cold; then diain it well, and wipe it, that it may look 
white, and lay it in a diſh with the head in the middle, and 
the quarters round, then throw ſome green parſley all over: 
or any one of the quarters is a pretty little diſh, laid on water- 
crefles. If you would have it hot, whilſt your pig is ſtewing 
in the wine, take the firſt gravy it was ſtewed in, and ſtrain 
it, ſkim off all the fat, then take a fweetbread cut into five or 
102 ſlices, ſome truffles, morels, and muſhrooms ; ſtew all to- 
gether till they are enough, thicken it with the yolks of two 
eggs, Or a piece of butter rolled in flour, and when your pig 
is enough take it out, and lay it in your diſh ; put the wine it 
was ſtewed in to the ragoo, then pour all over the pig, and 
garniſh with lemon, | | 


A Pig Matelote. 

GUT and ſcald your-pig, cut off the head and petty-toes, 
then cut your pig in four quarters, put them with the head 
and toes into cold water; cover the bottom of a ſtew-pan with 
' flices of bacon, and place over them the ſaid quarters, with the 
petty-toes and the head cut in two. Seaſon the whole with 
pepper, ſalt, thyme, bay leaf, an onion, and a bottle of white- 
wine; lay over more ſlices of bacon, put over it a quart of wa- 
ter, and let it boil, Take two large eels, ſkin and gut them, 
and cut them about five or fix inches long; when your pig is 
balf done, put fn your eels, then boil a dozen of large craw-fiſh, 
cut off the claws, and take off the ſhells of the tails; and when 
your pig and eels are enough, lay firſt your pig and the petty- 
toes round it, but do not put in the head (it will be a pretty dith 
cold), then lay your eels and craw-fiſh over them, and take the 
liquor they were ſtewed in, ſkim off all the fat, then add N 5 
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half a pint of ſtrong gravy thickened with a little piece of burnt 

butter, and pour over it, then garniſh with craw-fiſh and le- 

mon. This will do for a firſt courſe, or remove. Fry the 
brains and lay round, and all over the diſh. | 


To areſs a Pig like a fat Lamb, 


TAEE a fat pig, cut off his head, flit and truſs him up like 
a lamb ;- when he is ſlit through the middle and ſkinned, par- 
boil him a little, then throw ſome parſley over him, roaſt it 
and drudge it. Let your ſauce be half a pound of butter and 
a pint of cream, ſtirring all together till it is ſmooth ; then 
Pour it over and ſend it to table. 


7 roof 4 Pig with the Hair en. 


DRAW your pig vety clean at the vent, then take out the 
guts, liver, and lights ; cut off his feet, and truſs him, prick 
up his belly, ſpit him, lay him down to the fire, but take 
care not to ſcorch him: when the ſkin begins to riſe up in bliſ- 
ters, pull off the ſkin, hair and all: when. you have cleared 
the pig of both, ſcorch him down to the bones, and baſte him 
with butter and cream, or half a pound of butter, and a pint of 
milk, put it into the dripping-pan, and keep baſting it well; 
then throw ſome ſalt over it, and drudge it with crumbs of 
bread till it is half an inch or an inch thick. When it is enough 
and of a ſine brown, but not ſcorched, take it up, lay it in 
your diſh, and let your ſauce be good gravy, thickened with 
butter rolled in a little flour; or elſe make the following ſauce: 
take half a pound of butter and a pint of cream, put them on 
the fire, and keep them ſtirring one way all the time; when 
the butter is melted, and the ſauce thickened pour it into your 
diſh. Do not garniſh with any thing, unleſs ſome raſpings of 
bread; and then with your finger figure it as you fancy. 


To roafl a Pig with the Skin on. 


LET your pig be newly killed, draw him, flay him, and 
, wipe him very dry with a cloth ; then make a hard meat with 
a pint of cream, the yolk, of ſix eggs, grated bread, and beeſ- 
ſuet, ſeaſoned with ſalt, pepper, mace, nutmeg, thyme, and 
lemon-peel : make of this a pretty ſtiff pudding, ſtuff the belly 
of the pig, and ſew it up; then ſpit it, and lay it down to roaſt. 
Let your.dripping-p2n be very clean, then pour into it a pint 
of red-wine, grate ſome nutmeg all over it, then throw a _— 
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{alt over, a little thyme, and ſome lemon-peel minced ; when 
it is enough ſhake a little flour over it, and baſte it with but- 
ter, to have a fine froth. Take it up and lay it in a diſh, cut 
off the head, take the ſauce which is in your dripping pan, 
and thicken it with a piece of butter ; then take the brains, 
bruiſe them,. mix them with the ſauce, rub in a little dried 
ſage, pour into your difh, ſerve it up. Garniſh with hard 
eggs cut into quarters, and if you have not ſauce enough, add 
half a pint of good gravy. oh | 1 
Note, You mult take great care no aſhes fall into the drip- 
ping-pan, which may be prevented by having a good fire, 
which will not want any ſtirring. . A 
| 7 


To make a pretty Diſh of a Breaſt of Veniſon. 


TAKE half a pound of butter, flour you veniſon, and fry 
it of a fine brown on both ſides ; then take it up and keep it 
hot covered in the diſh : take ſome flour, and ſtir it into the 
butter till it is quite thick and brown (but take great care it 
do not burn), ſtir in balf a pound of lump-ſugar beat fine, and 
pour in as much red-wine as will make it of the thickneſs of a 
ragoo ; ſqueeze in the juice of a lemon, give it a boil up, and 
pour 5 over the veniſon. Do not garniſh the diſh, but ſend it 
to table. | W. 


To boil a Haunch or Neck of Veni ſon. a 
LAY it in ſalt for a week, then boil it in a cloth well floured; - 


for every pound of veniſon allow a quarter of an hour for the 
boiling. For ſauce you- muſt boil ſome cauliflowers, pulled 
into little ſprigs in milk and water, ſome fine white cabbage, 
{ome turnips cut into dice, with fome beet-root cut into lon 
narrow pieces, about an inch and a half long, and half an 184 
thick: lay a ſprig of cauliflower, and ſome df the turnips maſhed 
with ſome cream and a little butter; let your cabbage be boil- 
ed, and then beat in a ſauce-pan with a piece of butter and ſalt, 
lay that next the cauliflower, then the turnips, then cabbage, 
and ſo on, till the diſh is full; place the beet-root here and 
there, juſt as you fancy; it looks very pretty, and is a fine 
diſh, Have a little melted butter in a cup, if wanted. 

Note, A leg of mutton cut veniſon faſhion, and dreſſed the 
ſame way, is a pretty diſh : or a fine neck, with the ſcrag cut 
off. This cats well boiled, or.haſhed, with gravy and ſweet 
ſauce, the next day. 
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V boil a Log of Mutton like Veniſon. 


TAKE a leg of mutton cut veniſon - faſhion, boil it in a 
cloth well floured ; and have three or four cauliflowers boiled, 
pulled into ſprigs, ſtewed in a ſauce pan with veal broth, 
and thicken it with a little butter rolled in flour, and ſeaſon 
it with a little falt ; then have ſome ſpinach picked and waſhed 
clean, put it into a ſauce-pan with a little ſalt, covered cloſe, 


and ſtewed a little while; then drain the liquor, and pour in 


a quarter of a pint of good gravy, a good piece of butter. roll- 
ed in flour, and a little pepper and ſalt; when ſtewed 
enough lay the ſpinach in the diſh, the mutton in the mid- 
dle, and the cauliflower over it, then pour the ſauce the cau- 
liflower was ſtewed in over all. This is a genteel diſh for a 


firſt courſe at bottom. | 


To roaft Tripe. 


CUT your tripe in two ſquare pieces, fomewhat long, have 
a force-meat made of crumbs of bread, pepper, ſalt, nutmeg, 
{ſweet herbs, lemon-peel, and the yolks of eggs, mixed all toge- 


ther; ſpread it on the fat fide of the tripe, and Jay the other 
fat fide next it; then roll it as light as you can, and tie it with 


a packthread ; ſpit it, roaſt it, and baſte it with butter ; when 
roaſted lay it in your diſh, and for ſauce melt ſome butter, and 


add what drops from the tripe. Boil it together, and garniſh 
with raſpings. $2 17S 


To dreſs POULTRY. 


To roaſt a Turkey. 3 
THE beſt way to roaſt a turkey is to looſen the fkin on the 


| breaſt of the turkey, and fill it with force-meat, made thus: 


take a quarter of a pound of beef-ſuet, as many crumbs of 


' bread, a little lemon-peel, an anchovy, ſome nutmeg, pepper, 


parſley, and a little thyme. Chop and beat them all well toge- 
ther, mix them with the yolk of an egg, and ſtuff up the breaſt; 
when you have no ſuet, butter will do: or you may make your 


force · meat thus: ſpread bread and butter thin, and grate ſome 
| nutmeg over it; when you have enough roll it up, and ftuff 


the breaſt of the turkey; then roaſt it of a fine brown, but be 
ſure to pin ſome white paper on the breaſt till it is near enough. 
You muſt have good gravy in the diſh, and bread-fauce, made 


thus: take a gocd piece of crumb, put it into a pint of water, 


with 
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with a blade or two of mace, two or three cloves, and ſome 
whole pepper. Boil it up five or fix times, then with a ſpoon 
take out the ſpice you had before put in, and then you mult 
pour off the water (you may boil an onion in it, if you pleaſe); 
then beat up the bread with a good piece of butter and a little 
ſalt. Or onion-ſauce made thus: take ſome onions; peel them 
and cut them into thin ſlices, and boil them half an hour in 
milk and water ; then drain the water from them and beat 
them up with a good piece of butter; ſhake a little flour in, 
and ftir it all together with a little cream, if you have it, (or milk 
will do); put the ſauce into boats, and garniſh with lemon. 
Another way to make ſauce : take half a pint of oylters, 
ſtrain the liquor, and put the oyſters with the liquor into a 
ſauce-pan, with a blade or two of mace ; let them juſt lump, 
then pour in a glaſs of white-wine, let it boil once, and thicken 
it with a piece of butter rolled in flour. Serve this up in a ba- 
ſon by itſelf, with good gravy in the diſh, for every body do 
not love oyſter- ſauce. This makes a pretty ſide-diſh for ſup- 
per, or a corner- diſh of a table for dinner. If you chafe it in 
the diſh, add half a pint of gravy to it, and boil it up together. 
This ſauce is good either with boiled or roaſted turkies ot 
fowls; but you may leave the gravy out, adding as much 
butter as will do for ſauce, and garniſhing with lemon. 
Another bread-ſauce. Take ſome crumbs of bread, rub- 
bed through a fine cullender, put to ita pint of milk, a little 
butter, and fome ſalt, a few corns of white pepper, and an 
onion 3 boil them for fifteen minutes, take out the onion 
pou beat it up well, then toſs it up, and put-it in your ſauce- 
ats. | 


To make a mack Oyſter-ſauce, either for Turkies or Fouls boiled, 


FORCE the turkies or fowls as above, and make your 
ſauce thus: take a quarter of a pint of water, an anchovy, a 
blade or two of mace, a piece of lemon-peel, and five or fix 
whole pepper-corns. Boil theſe together, then ſtrain them, 
add as much butter with a little flour as will do for ſauce ; let 
it boil, and lay ſauſages round the fowl or turkey. Garniſh 
with lemon. AE | 


To make Muſhroom-ſauce for white Fowls of all Sorts. 


TAKE a quart of freſh muſhrooms, well cleaned and 
waſhed, cut them in two, put them in a ſtew-pan, with a 
little butter, a blade of ay 2 a little ſalt ; ſtew it ren 
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for half an hour, then add a pint of cream and the yolks. of 
two eggs beat very well, and keep ſtirring it till it boils up; 
then ſqueeze half a lemon, put it over your fowls, or turkies, or 
in baſons, or in a diſh, with a piece of French bread firſt but- 
tered, then toaſted brown, and juſt dip it in boiling water; 
put it in the diſh, and the muſhrooms' over. 


Muſhroem-ſauce for white Fowls boiled. 
TAKE half a pint of cream, and a quarter of a pound of 
butter, ſlir them together one way till it is thick; then add a 


ſpoonful of muſhroom pickle, pickled muſhrooms, or freſh if 
you have them. Garniſh only with lemon. 


To make Celery-fauce, either for roaſted or boiled Fowls, Turkics, 


Partridges, or any other Game. 


TAKE a large bunch of celery, waſh and pare it very 
clean, cut it into little thin bits, and boil it ſoftly in a little 
water till it is tender; then add a little beaten mace, ſome 
nutmeg, pepper, and ſalt, thickened with a good piece of but- 
ter rolled in flour; then boil it up, and pour in your diſh. 

You may make it with cream thus: boil your celery as 
above, and add ſome mace, nutmeg, a piece of butter as big 
as a walnut rolled in flour, and half a pint of cream; boil 
them all together. 2k. 


To make. brown Celery-ſauce 


STEW the celery as above, then add mace, nutmeg, pepper, 
ſalt, a piece of butter rolled in flour, with a glaſs of red-wine, 
a ſpoonful of catchup, and half a pint of good gravy ; boil 
all theſe together, and pour into the diſh. Garniſh with le- 
mon. J "Ns | oy 

Te flew a Turkey or Fowl in Celery-ſauce. 


YOU mult judge according to the largeneſs of your turkey 
or fowl, what celery or ſauce you want. Take a large fowl 
but it into a ſauce- pan or pot, and put to it one quart of good 

roth or gravy, a bunch of celery waſhed clean and cut ſmall, 
with tome mace, cloves, pepper, and all-ſpice, tied logſe in a 
muſlin rag; put in an onion and a ſprig of thyme ; Tet theſe 
itew ſoftly till they are enough, then add a piece of butter 
rolled in flour; take up your fowl, and pour the ſauce over it. 
An hour will do a large fowl, or a ſmall turkey, but a very 
large turkey will take two hours to do it ſoftly, If it is over- 


done 
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done or dry, it is ſpoiled ; but you may be a judge of that, if 
you look at it now and then. Mind to take out the onion, 
thyme, and ſpice, before you ſend it to table. 

Note, a neck of veal done this way is very good, and will 
take two hours doing. _. i 


To make Egg-ſauce proper for roaſted Chickens. 


5 MELT your butter thick and fine, chop two or three 
hard-boiledyeggs fine, put them into a baſon, pour the butter 
over them, and have good gravy in the diſh, "20 


Shalat- fauce for roaſled Fools. 


TAKE fix ſhalots chopped fine, put them into a ſauce-pan 
with a gill of gravy, a ſpoonful of vinegar, ſome pepper and 
ſalt, ſtew them for a minute; then pour them into your. diſh, 
or put it in ſauce-boats. This is properly carrier-ſauce. 


Shalet-ſauce for @ Scrag of Mutton boiled. 


TAKE two ſpoonfuls of the liquor the mutton is boiled in, 
two ſpoonfuls of vinegar, two or three ſhalots cut fine, with a 
little ſalt; put it into a ſauce pan, with a piece of butter as big 
as a walnut rolled in a little flour; ſtir it together, and give it 
a boil, For thoſe who love ſhalot, it is the prettieſt ſauce that 

can be made to a ſcrag of mutton. | 


To dreſs Livers with Muſbroom-ſauce. | 


TAKE ſome pickled or freſh muſhrooms, cut ſmall ; both 
if you have them; and let the livers be bruiſed fine, with a 
good deal of parſley chopped ſmall, a ſpoonful or two of catch- 
up, a glaſs of white-wine, and as much good gravy as will 
make ſauce enough ; thicken it with a piece of butter rolled in 
flour. This does either for roaſted or boiled. 2 


A pretty little Sauce. | 


TAKE the liver of the fowl, bruiſe it with a little of the 
liquor, cut a little lemon-peel fine, melt ſome good butter, and 
mix the liver by degrees; give it a boil, and pour it into the 


diſh. | 
To make Lemon-ſauce for boiled Fowls. 


TAKE a lemon and pare off the rind, cut it into ſlices, 
and take the kernels out, cut it into ſquare bits, blanch the li- 
8 1 ver 
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ver of the fowl, and chop it fine; mix the lemon and liver 
together in a boat, and pour ſome hot melted butter on it, 
and ſtir it up. Boiling of it will make it go to oil. 


A German Way of dreſſing Fowls. 


TAKE a turkey or fowl, ſtuff the breaſt with what force- 
meat you like, and fill the body with roaſted cheſnuts peeled. 
Roaſt it, and have ſome more roaſted cheſnuts, peeled, put 
them in half a pint of good gravy, with a little piece of butter 
rolled in flour; boil theſe together, with ſome ſmall turnips 
and ſauſages cut in ſlices, and fried or boiled, Garniſh with 
cheſnuts. You may leave the turnips out. 

Note, You may dreſs ducks the fame way. 


To dreſs a Turkey or Fowl to Perfection. 


BONE them. and make a force-meat thus; take the fleſh of 
a fowl, cut it ſmall, then take a pound of veal, beat it in a 
mortar, with half a pound of beef-ſuet, as much crumbs of 
bread, ſome muſhrooms, truffles, and morels cut ſmall, a few 
ſweet herbs and parſley, with ſome nutmeg, pepper, and falt, 


a little mace beaten, ſome lemon-peel cut fine; mix all theſe 


together, with the yolks of two eggs, then fill your turkey, 
and roaſt it. This will do for a large turkey, and fo in pro- 
portion for a fowl. Let your ſauce be good gravy, with 
muſhrooms, truffles, and morels in it: then garniſh with le- 
mon, and for variety fake you may lard your towl or turkey. 


To flew a Turkey brown. 


TAKE your turkey, after it is nicely picked and drawn, fill 
the ſkin of the breaſt with force-meat, and put an anchovy, 
a ſhalot, and a little thyme in the belly, lard the breaſt with 
bacon, then put a good piece of butter in the ſtew-pan, flour 
the turkey, and fry it juſt of a fine brown; then take it out, 
and put it into a deep ſtew-pan, or little pot, that will juſt 
hold it, and put in as much gravy as will barely cover it, a glaſs 
of white-wine, ſome whole pepper, mace, two or three cloves, 


and a little bundle of ſweet herbs; cover it cloſe, and ftew 


it for an hour, then take up the turkey, and keep it hot cover- 
ed by the fire, and boil the ſauce to about a pint, ſtrain it off, 
add the yolks of two eggs, and a piece of butter rolled in flour; 


ſtir it till it is thick, and then lay your turkey in the diſh, and 


pour your ſauce over it. You may have ready fome little French 
ys | loaves, 
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loaves, about the bigneſs of an egg, cut off the tops, and take 
out the crumb ; then fry them of a fine brown, fill them with 
ſtewed oyſters, lay them round the diſh, and garniſh with le- 
mon. : | ö | f 


To flew a Turkey brotun the nice May. 


BONE it, and fill it with a force- meat made thus: take the 
fleſh of a fowl; half a pound of veal, and the fleſh of two 
pigeons, with a well pickled or dry tongue, peel it, and 
chop it all together, then beat in a mortar, with the marrow 
of a beef bone, or a pound of the fat of a loin of veal : ſea- 
| ſon it with two or three blades of mace, two or three cloves, 
and half a nutmeg dried at a good diſtance from the fire, and 
pounded, with a little pepper and falt : mix all theſe well to- 
gether, fill your turkey, fry them of a fine brown, and put it 
into a little pot that will juſt hold it; lay four or five ſkewers at 
the bottom of the pot, to keep the turkey from ſticking ; put in 
a quart of good beef and veal gravy, wherein was boiled ſpice 
and (ſweet herbs, cover it cloſe, and let it ſtew half an hour; 
then- put in a glaſs of white-wine, one ſpoonful of catchup, a 
large ſpoonful of pickled muſhrooms, and a few freſh ones, if 
you have them, a few truffles and morels, a piece of butter as 
big as a walnut rolled in flour ; cover it cloſe, and let it ftew 
balf an hour longer ; get the little French rolls ready fried, 
take ſome oyſters, and {train the liquor from them, then put 
the oyſters and liquor into a ſauce-pan, with a blade of mace, 
a little white-wine, and a piece of butter rolled in flour; let 
them ſtew till it is thick, then fill the loaves, lay the turkey in 
the diſh, and pour the ſauce over it. If there is any fat on the 
gravy take it off, and lay the loaves on each fide of the turkey. 
Garniſh with lemon when you have no loaves, and take oyſters 
dipped in batter and fried. 

Note, The ſame will do for any white fowl. 


; A Foul a la Braiſe. | 
TRUSS your fowl, with the leg turned into the belly, ſea- 


ſon it both infide and out, with beaten mace, nutmeg, pepper, 
and falt, lay a layer of bacon at the bottom of a deep ſtew-pan, 
then a layer of veal, and afterwards the ſowl, then put in an 
onion, two or three cloves ſtuck in a little bundle of ſweet 
herbs, with a piece of carrot, then put at the top a. layer of 
bacon, another of veal, and a third of beef, cover it cloſe, and 
let it ſtand over the fire for two or three minutes, then pour in 
a pint ol broth, or hot water; cover it cloſe, and let it ſtew an 
Bees. F 4 | hour; 
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houry afterwards take up your fowl, ſtrain the ſauce, and aſter 
you have ſkimmed off the fat boil it down till it is of a glaze, 
then put it over the fowl. You may add juſt what you pleaſe 
to the ſauce. A ragoo of ſweetbreads, cocks-combs, truffles, 
and morels, or muſhrooms, with force-meat balls, looks very 
Pretty, or any of the ſauces above, | 


To force a Fowl.” 


TAKE a good fowl, pick and draw it, ſlit the ſkin down the 
back, and take the fleſh from the bones, mince it very ſmall, 
and mix it with one pound of beef- ſuet ſhred, a pint of large 
oyſters chopped, two anchovies, a ſhalot, a little grated bread, 
and ſome ſweet herbs; ſhred all this very well, mix them to- 
gether, and make it up with the yolks of eggs, then turn all 
theſe ingredients on the bones again, and draw the ſkin over 
again, then ſew up the back, and either boil the fowl in a 
bladder an hour and a quarter, or roaſt it, then tew ſome more 
oyſters in gravy, bruiſe in a little of your force-meat, mix it up 


with a little freſh butter, and a very little flour; then give it a 


boil, lay. your fowl in the diſh, and pour the ſauce' over it, 
garniſhing with lemon, : | 


T roafl a Fowl with Cheſyuts, 


FIRST take ſome cheſnuts, roaſt them very carefully, fo as 
not to burn them, take off the ſkin, and peel them, take about 
a dozen of them cut {mall, and bruiſe them in a mortar ; par- 
boil the live; of the fowl, bruiſe it, cut about a quarter. of a 
pound of ham or bacon, and pound it; then mix them all to- 
gether, with a good deal of parfley chopped ſmall, a little ſweet 
herbs, ſome mace, pepper, ſalt, and nutmeg; mix theſe to- 
gether and put into your ſowl, and roaſt it. The beſt way of 
doing it is to tie the neck, and hang it up by the legs to roaſt 
with a ſtring, and baſte it with butter. For ſauce take the reſt 
of the cheſnuts peeled and ſkinned, put them into ſome good 
7 with a little white-wine, and thicken it with a piece of 

utter rolled in flour ; then take up your fowl, lay it in the 
diſh, and pour in the ſauce. Garniſh with lemon, 


Pullets a la Sainte Mentehout. 


AFTER having truſſed the legs in the body, lit them along 
the back, _ them open on a table, take out the thigh- 
bones, and beat them with a rolling-pin ; then ſeaſon them 
with pepper, ſalt, mace, nutmeg, and ſweet herbs ; after _ 

take 
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take a pound and a half of veal, cut it into thin ſlices, and lay 
it in a ſtew-pan of a convenient ſize to ſtew the pullets in: co- 
ver it and ſet it over a ſtove or flow fire, and when it begins to 
cleave to the pan, ſtir in a little flour, ſhake the pan about till 
it be alittle brown, then pour in as much broth as will ſtew 
the fowls, ſtir it together, put in a little whole pepper, an o- 
nion, and a little piece of bacon or bam; then lay in your 
fowls, cover them cloſe, and let them ſtew balf an hour; then 
take them out, lay them on the gridiron to brown on the in- 
fide, then lay them before the fire to do on the outſide; ftrew 
them over with the yolk of an egg, ſome crumbs of bread, and 
baſte them with a little butter: let them be of a fine brown, 
and boil the gravy till there is about enough for ſauce, ſtrain 
it, put a few muſhrooms in, and a little piece of butter rolled 
in flour ; lay the pullets in the diſh, and pour in the ſauce. 
Garniſh with lemon. | 

Note, You may brown them in the oven, or fry them, 
which you pleaſe. 


Chicken Surprize. 


IF a ſmall diſh, one large fowl will do; roaſt it, and take 
the lean from the bone, cut it in thin flices, about an inch 
long, toſs it up with fix or ſeven ſpoonfuls of cream, and a 
piece of butter rolled in flour, as big as a walnut. Boil it up 
and ſet it to cool; then cut fix or ſeven thin ſlices of bacon 
round, place them in a petty-pan, and put ſome force-meat 
on each fide; work them up in the form of a French-roll, with 
a raw egg in your hand, leaving a hollow place in the middle; 
put in your fowl, and cover them with ſome of the fame force- 
meat, rubbing them ſmooth with your hand and a raw egg; 
make them of the height and bigneſs of a French-roll, and 
throw a little fine grated bread over them. Bake them three 
quarters or an hour in a gentle oven, or under a baking cover, 
till they come to a fine brown, and place them on your ma- 
zarine, that they may not touch one another, but place them 
ſo that they may not fall flat in the baking; or you may form 
them on your table with a broad kitchen knife, and place them 
on the thing you intend to bake them on. You may put the 
leg of a chicken into one of the loaves you intend for the 
middle. Let your ſauce be grayy thickened with butter and 
a little juice of lemon. This is a pretty ſide- diſn for a firſt 
courſe, ſummer or winter, if you can get them. | 
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| Mutton Chops in diſguiſe. 


TAKE as many mutton-chops as you want, rub them with 
Pepper, ſalt, nutmeg, and a little parſley ; roll each chop in 
alf a ſheet of white paper, well buttered on the inſide, and 
rolled on each end cloſe. Have ſome hog's lard, or beef-drip- 
ing boiling in a ſtew-pan, put in the ſteaks, fry them of a fine 
_ lay them in your diſh, and garniſh with fried parſley ; 
throw ſome all over, have a little good gravy in a cup, but 
take great care you do not break the paper, nor have any fat 


in the diſh, but let them be well drained, 


Chickens roaſled with force-meat and cucumbers. 


' TAKE two chickens, dreſs them very neatly, break the 
breaſt bone, and make force-meat thus: take the fleſh of a 


| fowl, and of two pigeons, with ſome ſlices of ham or bacon, 


chop them all well together, take the crumb of a penny-loaf 
ſoaked in milk and boiled, then ſet to cool; when it is cool 


mix it all together, feaſon it with beaten mace, nutmeg, pep- 


per, and a little ſalt, a very little thyme, ſome parſley, and a 
little lemon- peel, with the yolks of two eggs; then fill your 
fowls, ſpit them, and tie them at both ends; after you have 
prin the breaſt, take four cucumbers, cut them in two, and 

y them in ſalt and water two or three hours before; then dry 
them, and fill them with ſome of the force-meat (which you 
muſt take care to ſave) and tie them with a packthread, flour 
them and fry them of a fine brown ; when your chickens are 
enough, lay them in the diſh and untie your cucumbers, but 
take care the meat do not come out; then lay them round the 
chickens with the flat fide downwards, and the narrow end 
upwards. You muſt have ſome rich fried gravy, and pour 


 Intothe diſh ; then garniſh with lemon. 


Note, One large fowl done this way, with the cucumbers 
laid round it, looks pretty, and is a very good diſh. 


Chickens a la Braiſe. 


YOU muſt take a couple of fine chickens, lard them, and 
ſeafon them with pepper, ſalt, and mace; then lay a layer of 
veal in the bottom of a deep ſtew-pan, with a ſlice or two of 


bacon, an onion cut to pieces, a piece of carrot and a layer of 
beef; then lay in the chickens with the breaſt downward, and 


a bundle of {ſweet berbs : after that, a layer of beef, and put 
V ” | in 
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in a quart of broth or water; cover it cloſe, let it ſtew very 
ſoftly for an hour after it begins to ſimmer. In the mean time, 
get ready a ragoo thus: take a good veal ſweetbread, or two, 
cut them ſmall, ſet them on the fire, with a very little broth or 
water, a few cocks-combs, truffles, and morels, cut ſmall with 
an ox - palate, if you have it; ſtew them all together till they 
are enough; and when your chickens are done, take them up, 
and keep them hot; then ſtrain the liquor they were ſtewed in, 
ſkim the fat off, and pour into your ragoo, add a glaſs of red- 
wine, a ſpoonful of catchup, and a few muſhrooms; then boil 
all together, with a few artichoke-bottoms cut in four, and aſ- 
paragus-tops. If your ſauce is not thick enough, take a little 
piece of butter rolled in flour, and when enough lay your chic- 
kens in the diſh, and pour the ragoo over them. Garniſh 

with lemon. + | | | 
Or you may make your fauce thus: take the gravy the ſowls 
were ſtewed in, {train it, ſkim off the fat, have ready half a 
pint of oyſters, with the liquor ſtrained, put them to your gravy 
with a glaſs of white-wine, a good piece of butter rolled in 


flour; then boil them all together, and pour over your fowls, 
Garniſh with lemon. 


To-marinate Fowls, 


TAKE a fine large fowl or turkey, raiſe the ſkin from the 
breaſt-bone with your finger, then take a veal ſweetbread and 
cut it ſmall, a few oyſters, a few muſhrooms, an anchovy, ſome 

pepper, alittle nutmeg, ſome lemon-peel, and a little thyme ; 
chop all together ſmall, and mix it with the yolk of an egg, 
ſtuff it in between the ſkin and the fleſh, but take great care 
you do not break the ſkin, and then ſtuff what oyſters you pleaſe 
into the body of the fowl. You may lard the breaſt of the 
fowl with bacon, if you chuſe it. Paper the breaſt, and roaſt 
it. Make good gravy, and garniſh with lemon. You may 
add a few muſhrooms to the ſauce. a 


| ; To broil Chickens. 
- SLIT them down the back, and ſeaſon them with pepper 


and ſalt, lay them on a very clear fire, and ata great diſtance. 
Let the inſide lie next the fire till it is above half done: then 
turn them, and take great care the fleſhy fide do not burn, 

and let them be of a fine brown. Let your ſauce be good 
gravy, with muſhrooms, and garniſh withlemon and the hvers 
6 | | | broiled, 
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rote the gizzards cut, flaſhed, and broiled with pepper 
and ſalt. - | | 

Or this ſauce; take a handful of ſorrel, dipped in boiling 
water, drain it, and have ready half a pint of good gravy, a 
ſhalot thred ſmall, and ſome parſley boiled very green; thicken 
it with a piece of butter rolled in flour, and add a glaſs of red- 
wine, then lay your ſorrel in heaps round the fowls, and pour 
the ſauce over them. Garniſh with lemon. 

Note, You may make juſt what ſauce you fancy. 


Pulled Chickens, 


TAKE three chickens, boil them juſt fit for eating, but not 
too much; when they are boiled enough, flay all the ſkin 
off, and take the white fleſh off the bones, pull it into pieces 
about as thick as a large quill, and half as long as your finger. 
Have ready a quarter of a pint of good cream and a piece of 
freſh butter about as big as an egg, ſtir-them together till the 


butter is all melted, and then put in your chicken with the gra- 
vy that came from them, give them two or three toſſes round 


on the fire, put them into a diſh, and ſend them up hot. 

Note, The legs, pinions, and rump muſt be peppered and 
falted, done over with the yolk of an egg and bread crumbs, 
and broiled on a clear fire; put the white meat, with the rump, 
in the middle, and the legs and pinions round. 


A pretty Way of flewing Chickens, 


TAKE two fine chickens, half boil them, then take them 
up in a pewter, or ſilver diſh, if you have one; cut up your 
fowls, and ſeparate all the joint-bones one from another, and 
then take out the breaſt-bones. If there is not liquor enough 
from the fowls, add a few ſpoonfuls of the water they were boiled 
in, put in a blade of mace, and a little ſalt; cover it cloſe 


with another diſh, ſet it over a ſtove or chafing-diſh of coals, 


let it ſtew till the chiokens are enough, and then ſend them 
hot to the table in the ſame diſh they were ſtewed in. 

Note, This is a very pretty diſh for any ſick perſon, or for 
a lying-in lady. For change it is better than butter, and the 
ſauce 1s very agreeable and pretty. 

N. B, You-may do rabbits, partridges, or moor-game this 
way. T2 1 


Chickens 
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Chickens Chiringrate. 


_ CUT off their feet, break the breaſt bone flat with a roll- 
ing-pin, but fake care you do not break the ſkin; flour them, 
fry them of a fine brown in butter, then drain all the fat out of 
the pan, but leave the chickens in. Laya pound of gravy-beef 
cut very thin over your chickens, and a piece of veal cut very 
thin, a little mace, two or three cloves, fome-whole pepper, 
an onion, a little bundle of ſweet herbs, and a piece of car- 
rot, and then pour in a quart of boiling water; cover it cloſe, 
let it ſtew for a quarter of an hour, then take out the chickens 
and keep them hot: let the gravy boil till it is quite rich and 
good, then ſtrain it off and put it into your pan again, with 
two ſpoonfuls of red-wine and a few muſhrooms ; put in your 
chickens to heat, then take them 2 lay them into your diſh, 
and pour your ſauce over them. Garniſh with lemon, and a 
few ſlices of cold ham warmed in the gravy. ' 

Note, you may fill your chickens with force-meat, and lard 
them with bacon, and add trufles, morels, and ſweetbreads, 
cut ſmall, but then it will be a very high diſh, 


Chickens boiled with Bacon and Celery, 


BOIL two chickens very white in a pot by themſelves, and 
a piece of ham, or good thick bacon ; boil two bunches of ce- 
lery tender, then cut them about two inches long, all the 
white part, put it into a ſauce-pan, with half a pint of cream, 
a piece of butter rolled in flour, and ſome pepper and ſalt; ſet 
it on the fire, and ſhake it often: when it is thick and fine, 
lay your chickens in the diſh, and pour your ſauce in the 
middle, that the celery may lie between the ſowls; and gar- 
niſh the diſh all round with ſlices of ham or bacon. | 

Note, If you have cold ham in the houſe, that, cut into ſlices 
and broiled, does full as well, or better, to lay round the diſh. 


Chickens with Tongues, H good Diſh for a great deal of Company. 


TAKE fixſmall chickens, boiled very white, fix hogs tongues, 
boiled and peeled, a cauliflower boiled very white in milk and 
water whole, and a good deal of ſpinach boiled green ; then lay 
your cauliflower in the middle, the chickens cloſe all round, and 
the tongues round them with the roots outward, and the ſpi- 
nach in little heaps between the tongues. Garniſh with little 
pieces of bacon toaſted, and lay a little piece on each of the tongues. 


I Scotch 
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Scotch Chickens. 


FIRST waſh your chickens, dry them ina clean cloth, and 
ſinge them, then cut them into quarters; put them into a 
ſtew-pan or ſauce pan, and juſt cover them with water, put in 
a blade or two of. mace and a little bundle of parſley ;z cover 
them cloſe, and let them ſtew half an hour, then chop half a 
handful of clean waſhed parſley, and throw in, and have ready 
ſix eggs, whites and all, beat fine. Let your liquor boil up, 
and pour the eggs all over them as it boils ; then ſend all to- 
gether hot in a deep diſh, but take out the bundle of parſley 
firſt, You muſt be ſure to ſkim them well before you put in 
your mace, and the broth will be fine and clear. 

Note, This is alſo a very pretty diſh for ſick people, but 
the Scotch gentlemen are very fond of it. . 


To marinate Chickens, 


CUT two chickens into quarters, lay them in vinegar for 
three or four hours, with pepper, falt, a bay leaf, and a few 
cloves, make a very thick batter, firſt with half a pint of wine 
and flour, then the yolks of two eggs, a little melted butter, 
ſome grated nutmeg and chopped parſley; beat all very well to- 
gether, dip your fowls'in the batter, and fry them in a good deal 
of hog's lard, which muſt firſt boil before you put your chickens 
in. Let them be of a fine brown, and lay them in your diſh 
like a pyramid, with fried parſley all round them. Garniſh 

with lemon, and have ſome good gravy in boats or baſons. | 


To flew Chickens. | / 


TAKE two chickens, cut them into quarters, waſh them 
clean, and then put them into a ſauce- pan; put to them a quar- 
ter of a pint of water, half a pint of red- wine, ſome mace, pep- 

per, a bundle of ſweet herbs, an onion, and a few raſpings; co- 
ver them cloſe, let them ſtew half an hour, then take a piece of 
butter about as big as an egg rolled in flour, put in, and cover 
it cloſe for five or fix minutes, ſhake the ſauce pan about, then 
take out the ſweet herbs and onion. You may take the yolks 
of two eggs, beat and mixed with them; if you do not like 
it, leave them out. Garniſh with lemon. | 


Ducks 
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Ducks * | 


TAKE two fine ducks, cut them into quarters, fry them in 
butter a little brown, then pour out all the fat, and throw a 
little flour over them, and half a pint of good gravy, a quarter 
of a pint of red-wine, two ſhalots, an anchovy, and a bundle 
of ſweet herbs ; cover them cloſe, and let them ſtew a quarter 
of an hour; take out the herbs, ſkim off the fat, and let your 

ſauce be as thick as cream ; ſend it to table, and garniſh with 
lemon. SEO] ns 


To dreſs a Wild Duck the beſt Way. 


FIRST half roaſt it, then lay it in a diſh, carve it, but 
leave the joints hanging together, throw a little pepper and 
ſalt, and ſqueeze the juice of a lemon over it, turn it on the 
breaſt, and preſs it hard with a plate, and add to its own gravy 
two or three ſpoonfuls of good gravy, cover it cloſe with an- 
other diſh, and ſet over a ſtove ten minutes, then ſend it to 
table hot in the diſh it was done in, and garniſh with lemon. 
You may add a little red-wine, and a ſhalot cut ſmall, if you 
like it, but it is apt to make the duck eat hard, unleſs you Lt 

heat the wine and pour it in juſt as it is done, 


: Anather Way to dreſs a Wild Duck, 


TAKE a wild duck, put ſome pepper and falt in the in- 
fide, and half roaſt it; have ready the following ſauce: a gill 
of good gravy, and a gill of red-wine, put it in a ſtew-pan, 
with three or four ſhalots cut fine, boil it up; then cut the 
duck in ſmall pieces, and put it in with a little Kian pepper 
and ſalt; be careful to put in all the gravy that comes from 
the duck; ſimmer it for three minutes, and ſqueeze in a Se- 
ville orange, if no orange, a lemon; put it in the diſh, and 
garniſh with lemon. „„ „ 


— 


To boil a Duck or a Rabbit with Onions. 


BOIL your duck or rabbit in a good deal of water; be ſure 
to ſæim your water, for there will always riſe a ſcum, which if 
it boils down will diſcolour your fowls, &c. They will take 
about half an hour boiling. For ſauce, your onions muſt be peel- 
| ed, and throw them into water as you peel them, then cut them 
into thin flices, boil them in milk and water, and ſkim the li- 
quor. Half an hour will boil them. Throw them into a 

clean ſieve to drain, put them into a'ſauce-pan and chop them _ 


mall, 
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ſmall, ſhake in a little flour, put to them two or three ſpoonſuls 
of cream, a good piece of butter, ſtew all together over the fire 
till they are thick and fine, lay the duck or rabbit in the diſh, 
and pour the ſauce all over; if a rabbit, you mult cut off the 
head, cut it in two, and lay, it on each fide the diſh. 
Or you may make this ſauce for change: take one large 
onion, cut it ſmall, half a handful of parſley clean waſhed and 
picked, chop it ſmall, a lettuce cut ſmall, a quarter of a pint 
of good gravy, a good piece of butter rolled in a little flour; 
add a little juice of lemon, a little pepper and ſalt, let all ſtew 
together for half an hour, then add two ſpoonfuls of red-wine. 
This ſauce ts moſt proper for a duck; lay your duck in the 
diſh, and pour your ſauce over it. 
To dreſti a Duck with green Peas. 
PU a deep ſtew-pan over the fire, with a piece of freſh but- 
ter; ſinge your duck and flour it, turn it in the pan two or three 
minutes, then pour out all the fat, but let the duck remain in 
the pan; put to it a pint of good gravy, a pint of peas, two 
lettuces cut ſmall, a ſmall bundle of ſweet herbs, a little pep- 
per and ſalt, cover them cloſe, and let them ſtew for half an 
hour, now and then give the pan a ſhake z when they are juſt 
done, grate in a little nutmeg, and put in a very little beaten 
mace, and thicken it either with a piece of butter rolled in 
flour, or the yolk of an egg beat up with two or three ſpoon - 
fuls of cream ; ſhake it all together for three or four minutes, 
take out the ſweet herbs, lay the duck in the diſh, and pour 
the ſauce over it. You may garniſh with boiled mint chop- 
ped, or let it alone. £ | 


To dreſs a Duck with Cucumbers. 8 


TAKE three or four cucumbers, pare them, take out the 
ſeeds, cut them into little pieces, lay them in vinegar for two or 
three hours before, with two large onions peeled and ſliced, then 
do your duck as above; then take the duck out, and put in the 
cucumbers and onions, firſt drain them in a cloth, let them be a 

little brown, ſhake a little flour over them; in the mean time 
let your duck be ſtewing in the ſauce-pan with a pint of gravy 
for a quarter of an hour, then add to it the cucumbers and 
- onions, with pepper and ſalt to your palate, a good piece of 
butter rolled in flour, and two or three ſpoonfuls of red-wine ; 
\ ſhake all together, and let it ſtew for eight or ten minutes, 
then take up your duck, and pour the ſauce over it. I 
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Or you may roaſt your duck, and make this ſauce and pour 
over it, ous then hal 2 pint of gravy will be W ” 
| 71 b a Dad a h Brajfe. 


TAKE a duck, lard it with little pieces of * 2 it 
inſide and out with pepper and falt, lay a layer of . cut 


thin, in the bottom of a ſtew- pan, and then a layer of lean 
beef cut thin, then lay your duck with ſome carrot, an onion, 


a little bundle of ſweet herbs, a blade or two of mace, and a 
thin layer of beef ber the duck; cover it cloſe, and ſet it over a 


ſlow fire for eight or ten minutes, then take off the cover and 


ſhake in a little flour, give the pan a ſhake, pour in a pint of 
ſmall broth, or TY water ; Logs the pan a ſhake or two, 


EE TSS 


over it, and Pony with lemon. 175 ou love your ue very 
high, you may MI it with the following ingredients: take 4 


veal ſweetbread cut in eight of ten pieces, a few truffles, ſome 


oyſters, a few ſweet herbs and parſley chopped fine, a little 


pepper, ſalt, and beaten mace; fill your' diick with the above 
ingredients, tie both ends tight, and drefs as above, Or you 
may fill it with force- meat made thus“: take a little vides: of 
veal, take all the ſkin'and fat off, beat it in a mortar; with as 
much ſuet, and an _ quantity of erumbs of bread, a ſeuw 
ſweet herbs, ſome parſley chopped, alittle Jemon-peel, pepper, 
ſalt, beaten' mace, and nutmeg, and mix it up er n Join 
of an egg. on ris (454 

You may ſtew an ox's palate tender, and cut it into pieces, 
with ſome. artichoke- bottoms cut into four, and toſſed up in 
the ſauce. You may lard your duck, or let it alone, loft as 
you 1 for my part I think it beſt without. ar? 


72 boil Ducks the French Way. 


LET- your ducks be larded, and half roaſted, then n 44. 
off the ſpit, put them into a large earthen pipkin; with half a 
pint of red-wine, and a pint of good gravy, fome eheſnuts, 
_ firſt roaſted and peeled, half a pint of large oyſters, the liquor 


ſtrained, and the beards taken off, two or three little onions 


minced ſmall, a very little ſtripped thyme, mace, pepper, — 
a little 


I 
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2 lice ginger beat fine z cover it cloſe, and let them ſtew falf 
an hour over a ſlow fire, and the cruſt of a French- roll grated 
when you put in your gravy and wine: when they are enough, 
take them up, and pour the ſauce over them 5 


To dreſs a Geeſe with Onions or Cabbage. 


8 ALT che gooſe for a week, then boil it. It will take an 
hour. You may either make onion-ſauce, as we do for ducks, 
or cabbage boiled, chopped, and ſtewed in butter, with a 
little pepper and ſalt ; lay the gooſe in the diſh, and pour the 
ſauce over it. It eats very good with either. 8 


Directions for roaſting a Gooſe. 


TAKE ſome ſage, waſh and pick it clean, and an onion, 
chop them very fine, with ſome pepper and falt, and put them 
| Into the belly; let your goofe be clean picked, and er dry 

with a dry Ja, infide and out ; put it down to the fire, and 
roaſt it brown: one hour will roaſt a large gooſe, three quar- 
ters of an hour, a ſmall ene. Serve it in your diſh with ſome _ 
brown gravy, apple- ſauee in a boat, and ſome gravy in another. 


| | A Green Gooſe. 4 

NEVER put any thing but a little pepper and ſalt, un- 
leſs deſired ; put gravy in the diſh, and green - ſauee in a boat, 
made thus: take half a pint of the juice of ſorrel, if no ſor- 
rel, ſpinach juice; have ready a cullis of veal broth, about 
half a pint, ſome ſugar, the juice of an orange or lemon; 
beil it up for five or ſix minutes, then put your ſorrel juice 
in, and juſt boil it up. Be careful to keep it ſtirring all the 
time, or it will curdle; then put it in your boat. 


rh... To dry a Gooſe. 

+ GET a fat gooſe, take a handful of common ſalt, a quarter 
of an ounce of ſalt-petre, a quarter of a pound of coarſe-ſugar ;. 
mix all together, and rub your gooſe very well: let it lie in 
this pickle a fortnight, turning and rubbing it every day, then 
roll it in bran, and hang it up in a chimney where wood-ſmoke 
is, for a week. If you have not that conveniency, ſend it to 
the baker's, the ſmoke of the oven will dry it; or you may 
hang it in your own chimney, not too near the fire, but make 
afire under it, and lay horie-dung and ſaw-duſt on it, and 
that will ſmother and ĩmoke · dry it; when it is well dried keep 
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it in a dry place; you may keep it two or three months or 
more: when you boil it put in a good deal of water, and be 
ſure to ſkim it well. b | $1 

Note, You may boil turnips, or cabbage boiled and ſtewed 
in butter, or onion-ſauce, 


To dreſs a Gooſe in Ragoo. 


FLAT the breaſt down with a cleaver, then preſs it down 
with your hand, ſkin it, dip it into ſcalding water, let it be 
cold, lard it with bacon, ſeaſon it well with pepper, ſalt, and 
alittle beaten mace, then flour it all over, take a pound of good 
beef-ſuet cut ſmall, put it into a deep ſtew-pan, let it be melt- 
ed, then put in your gooſe, let it be brown on both ſides z 
when it is brown put in a quart of boiling gravy, an onion or 
two, a bundle of ſweet hk a bay leaf, ſome whole pepper, 
and a few cloves ; cover it cloſe, and let it ſtew ſoftly till it 


is tender. About an hour will do it, if ſmall; if a large one, 


an hour and a half. In the mean time make a ragoo : boil 


ſome turnips almoſt enough, ſome carrots and onions quite. 


enough ; cut your turnips and carrots the ſame as for a har- 


rico of mutton, put them into a ſauce-pan with half a pint of 


good beef gravy, a little pepper and falt, a piece of butter 
rolled in flour, and let this ſtew all together a quarter cf an 
hour. Take the gooſe and drain it well, then lay it in the 
diſh, and pour the ragoo over it. | 
Where the onion is diſliked, leave it out. You may add 
| Cabbage boiled and chopped ſmall. | 


A Gooſe Alamode. $4.5, | 
TAKE a large fine gooſe, pick it clean, ſkin it, bone it 
nicely, take the fat off; then take a dried tongue, boil it, and 
peel it: take a fowl, and do it in the ſame manner as the 
gooſe, ſeaſon it with pepper, ſalt, and beaten mace, roll it 
round the tongue ; ſeaſon the gooſe with the ſame, put the 
tongue and fowl in the gooſe ; put it into a little pot that will 
Juſt hold ir, put to it two quarts of beeſ-gravy, a bundle of 
ſweet herbs and an onion; put ſome ſlices of ham, or good 
bacon, between the fowl and gooſe; cover it cloſe, and let it 
ſtew an hour over a good fire : when it begins to boil let it do 


— 


very ſoftly 3 then take up your gooſe and fkim off all the fat, 


ſtrain it, put in a glaſs of red-wine, two ſpoonfuls of catchup, 


a yeal ſweetbread cut ſmall, ſome trufles, morels, and muſh- 


rooms, a piece of butter rolled in flour, and ſome pepper and 
Ad + > 5 / | : G ſalt, 
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ſalt, if wanted; put in the gooſe, again, cover it cloſe, and 
let it ſtew half an hour longer, then take it up and pour the 
ragoo over it. Garniſh with lemon. Kuo ard 1111 
Note, I his is a very fine,diſh. Tou muſt mind to fave the 
bones of the gooſe and fowl, and put them into the gtavy when 
it is firſt ſet on; and it will be better if you roll ſome beef- mar- 
row between the tongue and the fowl, and between the fowl 
and gooſe, it will make them mellow and eat fine. You may 
add fix or ſeven yolks of Hard eggs whole in che diſh, they 
are a pretty Addition, Take cate to {kim off the fat. 

N. B. The beſt method to bone a poofe or fowl of any fort, 
5s to begin at che breaſt, "4nd "take all off the bölles Without 
cutting the back; for Then it is ſewed up, and You Come to 


ſtew it, it getlerally burſts in the ack, and ſpoils the Trlpe of it. 
| 1 313 To "" Eller. 


LET them be nicely ſealded' and picked, cut the pinions 
in two; cut the head and the neck and legs in two, and the 
gizzards in four; waſh them very clean, put them into a ſtew- 
pan or ſoup pet, with three pounds of ſerag of veal, juſt co- 
ver them with water z let them boil up, take all the ſcum 
clean off; then put three onions, two turnips, onè : carrot, a 
little thynze and parſleß, fe them till they are tender, ſtrain 
them through a. ſievę, Waſh he giblets clean with ſome warm 
water out of the herbs, &, then take a piece of butter as big 
ps a large walnut, ,put it in a Rew-pan, melt it, and put ia a 

arge ſpoonful of flour, keep it ſtirring till it is ſmooth; then 
put in your broth and giblets, ſtew them for a quarter of an 
hour; ſeaſon with ſalt: or you. may add a gill of Liſbon, and 
Juit before you ſerve them up, chop a handful of green parſ- 
ley and put in; give them a boil up, and ſerve them in a tu- 
reen or ſoup- diſſi. | mT 


N. B. Three pair will make a handſome tureen full. 
ON 7 nate Ciblits a la Turtle. n 
LET your giblets be done as before (well cleaned); pnt 


them into your ſtew pan, with four pounds of fcrag of veal, 
and two pounds of lean beef, covered with water; let them 
boil up, and ſkim. them very clean; then put in fix cloves, 
four blades of mace, eight corns of all-{pice, beat very fine, 
Tome baſil, ſweet-marjoram, winter-favory, and a little 
thyme chopped very fine, thiee onions, two turnips, and one 
carrot 3 ſtew. them till tender, then ſtrain them through a 
1 | ſieve, 
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ſieve, and waſh them clean out of the herbs in ſome warm 
water, then take a piece of butter, put it in your ſtew- pan, 
melt it, and ꝓut in as much flour as will thicken it, ſtir it till 
it is ſmooth, then put your liquor in, and keep ſtirring it all 
the time you, pout it in, or elſe it will go into lumps, which, 
if it happens, you mult ſtrain it through a ſieve; then put in 
a pint of Madeira wine, ſome pepper and ſalt, and ſome 
Kian pepper ; ſtew it for ten minutes, then put in your gib- 
lets, add the juice of a lemon, and ſtew them fifteen mi- 
nutes; then ſerve them in 4 tureen. You may put in ſome 
egg-balls, made thus: boil fix eggs hard, take out the yolks, 
put them in a mortar, and beat them, throw in a ſpoonful of 
flour, and the yolk of a raw egg, beat them together till 
ſmooth ; then roll them in little balls, and ſcald them in 
boiling water, and juſt before you ſerve the giblets up, put 
them in. 5 9 N 8 

N. B. Never put your livers in at firſt, but boil them in a 
ſauce · pan of water by themſelves. | 7 £ 


To roaft Pigeons. 


FILL them with parſley, clean waſhed and chopped, and 
ſome pepper and falt rolled in butter; fill the bellies, tie the 
neck-end cloſe, ſo that nothing can run out, put a ſkewer 
through the legs, and have a little iron on purpoſe, with fix 
hooks to it, and.on each hook hang a pigeon ; faſten one end 
of the ſtring to the chimney, and the other end to the iron 
(this 15 what we call the poor man's ſpit); flour them, baſte 
them with butter, and turn them gently for fear of hitting 
the bars. They will roaſt nicely, and be full of gravy. Take 
care how you take them off, not to loſe any of the liquor. 
You may melt a very little butter, and put into. the diſh. 
Your pigeons ought to be quite freſh, and not too much done. 
This is by much the beſt way of doing them, for then they 
will ſwim in their own. gravy, and a very little melted butter 
will do. | n 

N. B. You may ſpit them on a long ſmall ſpit, only tie 
both ends cloſe; and ſend parſley and butter in one boat, and 
gravy in another. | Bk + 8" ah. 

When you roaſt them on a ſpit, all the gravy runs out; or if 
you ſtuff them and broil them whole, you cannot fave the gravy 
to well; though they will be very good with parſley and butter 
in the diſh, or ſplit and broiled, with pepper and falt. | 


— 
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To boil Pigeons, 


BOIL them by themſelves, for fiſteen minutes; then boil a 
handſome ſquare piece of bacon and lay in the middle; flew 
ſome ſpinach to lay round, and lay the pigeons on the ſpinach. 


| Garniſh your diſh with parſley, laid in a plate before the fire to 


criſp. Or you may lay one pigeon in the middle, and the reſt 
round, and the ſpinach between each pigeon, and a lice of 
bacon on each pigeon. Garniſh with ſlices of bacon, and 
melted butter in a cup. N e 


To a la daub Pigeons. 


TAKE a large ſauce-pan, lay a layer of bacon, then a 
layer of veal, a layer of coarſe beef, and another little layer of 
veal, about a pound of veal and a pound of beef cut very 
thin, a piece of carrot, a bundle of ſweet herbs, an onion, 
ſome; black and white pepper, a blade or two of mace, four or 
five cloves. Cover the ſauce-pan cloſe, ſet it over a flow fire, 
draw it till it is brown, to make the gravy of a fine light 
brown, then put in a quart of boiling water, and let it ſtew 
till the gravy is quite rich and good; then ſtrain it off, and 
ſkim off all the fat. In the mean time ſtuff the bellies of the 


' Pigeons, with force- meat, made thus: take a pound of veal, 


a pound of beef-ſuet, beat both in a mortar fine, an equal 


quantity of crumbs of bread, ſome pepper, ſalt, nutmeg, 


beaten mace, a little lemon-peel cut ſmall, ſome parſley cut 
ſmall, and a very little thyme ſtripped; mix all together with the 


yolks of two eggs; fill the pigeons, and flat the breaſt down, 


flour them and fry them in freſh butter, a little brown : then 
Popr the fat clean out of the pan, and put the gravy to the pi- 
geons; cover them clofe,' and let them ſtew a quarter of an 
hour, or till you think they are quite enough; then take 
them up, lay them in a difh, and pour in your ſauce : on 
each pigeon lay a bay-leaf, and on the leaf a ſlice of bacon; 
You may garniſh with a lemon notched, or let it alone. 
Note, You may leave out the ſtuffing, they will be very 
rich and good without it, and jt is the beſt way of dreſſing them 
for a fine made-diſh. 5 | | W 
Pigeon au Poir. 


good force - meat as above, eut off che feet quite, 
ſtuff thom in the ſhape of a pear, roll them ip the yolk of an 
egg, and then in crumbs of bread, flick the leg at the ok and 

; : 8 4 WOE; „ . ; e ; uttes 
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butter a diſh to lay them in; then ſend them to an oven to bake, 
but do not let them touch each other. When they are enough, 
lay them in a diſh, and pour in good gravy thickened with the 


yolk of an egg, or butter rolled in flour: do not pour your 


gravy over the pigeons, You may garniſh with lemon. It i 
a pretty. ge 1te*l diſh: or, for change, lay one pigeon in the 
middle, the reſt round, and ſtewed ſpinach between; poached 


eggs on the ſpinach. Garniſh with notched lemon and orange, 


Cut into quarters, and have melted butter in boats, 


 Pigenns foued. 


TAKE a ſmall cabbage-lettuce, juſt cut out the heart and 
make a force-meat as before, only chop the heart of the cabbage 
and mix with it: then fill up the place, and tie it acroſs with a 
packthread; fry it of a light brown in freſh butter, pour out all 
the fat, lay the pigeons round, flat them with your hand, ſeaſon 
them a little with pepper, ſalt, and beaten inace (take great care 
not to put too much fat), pour in half a pint of Rheniſh wine, 


CP 


cover it cloſe, and let it ſtew about five or fix minutes; then 
put in half a pint of good gravy, cover them cloſe, and let - 


them ſtew half an hour. Take a good piece of butter rolled 
in flour, ſhake it in: when it is fine and thick take it up, un- 
tie it, lay the lettuce in the middle, and the pigeons round; 
ſqueeze in a little lemon-Juice, and pour the ſauce all over 
them. Stew a little lettuce, and cut it into pieces for garniſh, 
with pickled red-cabbage. - TRA | 


Note, Or for change, you may ſtuff your pigeons with the | 
| ſame force-meat, and cut two cabbage-lettuces into quarters, 
and ſtew as above: ſo lay the lettuee between each 'pigeon, - 


and one in the middle, with the lettuee round it, and pour the 
ſauce all over them. | 25 


Pigeons Surtout. 


FORCE your pigeons as above, then lay a ſlice of bacon 
on the breaſt, and a ſlice of veal beat with the back of a knife, 
and ſeaſoned with mace, pepper, and ſalt, tie it on with a 
ſmall packthread, or two little hne ſkewers ig better; ſpit 
them on a fine bird-ſpit, roaſt them and baſte with a piece of 
butter, then with the yolk of an egg, aud then baſte them 


again with crumbs of bread, a little nutmeg and ſweet herbs z © 


Garniſh with lemon. 


When enough lay them in your diſh, have good gravy ready, 
with truffles, morels, and muſhrooms, to pour into your diſh, 


G 4 | ”  Pigeans 
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Pigeons in Compute with White-Sauce: 

LET your pigeons be drawn, picked, ſcalded, and flayed; 
then put them into a ſtew pan with veal ſweetbreads, cocks- 
combs, muſhrooms, truffles, moxels, pepper, ſalt, a pint of 
thin gravy, a bundle of ſweet herbs, an onion, and a blade or 
two of mace : cover them cloſe, let them ſtew half an hour, 
then take out the herbs and onion, beat up the yolks of two or 
three eggs, with ſome chopped parſley, in a quarter of a pint 
of cream, and a little nutmeg ; mix all together, ſtir it one 
way till thick; lay the pigeons in the diſh, and the ſauce all 
over. Garniſh with lemon. RR AF 


A French Pupton of Pigeons. 

TAEE favoury force-meat rolled out like paſte, put it in a 
butter-diſh, lay a layer of very thin bacon, ſquab pigeons, ſliced 
ſweetbread, aſparagus-tops, muſhrooms, cocks-combs, a palate 
boiled tender and cut into pieces, and the yolks of hard eggs; 
make another force meat and Jay over like a pye, bake it; and 
when enough turn it into a diſh, and pour gravy round it. 


Pigeans bailed with Rice, 


TAKE. fix pigeons, ſtuff their bellies with parſley, pepper, 
and falt, rolled in a very little piece of butter; put them into a 
quart of mutton broth, with a little beaten mace, a bundle of 
ſweet herbs, and an onion; cover them cloſe, and let them boil 
a full quarter of an hour; then take out the onion and ſweet 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a ſhake, ſeaſon it with falt, if it wants it, then have 
ready half a pound of rice boiled tender in milk; when it begins 
to be thick (but take great care it does not burn), take the yolks 
of two or three eggs, beat up with two or three ſpoonfuls of 
cream, and a little nutmeg ; ſtir it together till it is quite 
thick; then take up the pigeons and lay them in a diſh ; pour 
the gravy to the rice, ſtir all together and pour over the 

pigeons, Garniſh with hard eggs cut into quarters. 


Pigeons tranſmigrified. 
TAKE your pigeons, ſeaſon them with pepper and ſalt, take 
a large piece of butter, make a puſf-paſte, and roll each pigeon, 
in a piece of paſte ; tie them in a cloth, ſo that the paſte do not 
break; boil them in a good deal of water; They will * an 
183 ; 29 | our 
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hour and a half boiling; untie them carefully that they do not 
break; lay them in the diſh, and you may pour a little good 
gravy in the diſh. They will eat exceeding good and nice, 
and will yield ſauce enough of a very agreeable a 


Pigeons i in Fricandos. 


A TER having truſſed your pigeons with their legs in their 
bodies, divide them in two, and lard them with bacon ; then 
lay them in a ſtew-pan with the larded fide downwards, and 
two whole leeks cut ſmall, two ladlefuls of mutton broth, or 

veal gravy ; cover them cloſe over a very flow fire, and when they 
they are enough make your fire very briſk, to waſte away 
what liquor remains: when they are of a fine hott take them 
up, and pour out all the fat that is left in the pan; then pour 
in ſome veal gravy to- looſen what ſticks to the pan, and a 
little pepper; ſtir it about for two or three minutes and pour 
it over the pigeons. | This 1 is 2 pretty little ſide - diſh. 


& 4 * 4 


MAKE a FR with the lies minced fa as much Ginn 
ſuet or marrow, grated bread, and hard egg, an equal quan- 
tity of each; ſeaſon with beaten» mace, nutmeg, a little pep- 
per, falt, ad ſweet herbs; mix all theſe together with the 
yolk of an egg, then cut the ſkin of your pigeon between the 
legs and the body, and very carefully with your finger raiſe 
the ſkin from the fleſh, but take care you do not break it : then 
force them with this farce between the ſkin and fleſh, then truſs 
the legs cloſe to keep it in; ſpit them and roaſt them, drudge 
them with a little flour, and baſte them with a piece of butter; 
ſave the gravy which runs from them, and mix it up with a 
little red-wine, a little of the force- meat, and ſome nutmeg. 
Let it boil, then thicken it with a piece of butter rolled in 
flour, and the yolk of an egg beat up, and ſome minced le- 
mon; when enough lay the pigeons in the diſh, and a 
ſhe ſauce. Garniſh with lemon. 


To dreſs Pigeons 4 FA Soleil, C 


FIRST ſtew your pigeons in a very little gravy till enough, 
and take different forts of fleſh according to your fancy, &c. both 
of butcher's meat and fowl; chop it ſmall, ſeaſon it with beaten 
mace, cloves, pepper, and falt, and beat it in a mortar till it is 
like paſtes roll your Pigeons in it, then roll them in the yolk of 
| an 
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an egg, ſhake flour and crumbs of bread thick all over, have ready 
ſome beef dripping or hog's lard boiling; fry them brown, 
and lay them in your diſh. Garniſh with fried parſley. 


Pigeons in a Hole. 


TAKE your pigeons, ſeaſon them with beaten mace, pep- 
per, and falt; put alittle piece of butter in the belly, lay them 
in a difh, and pour a little batter all over them, made with a 

quart of milk and feven eggs, and four or five ſpoonfuls of 
flour. Bake it, and ſend it to table. I is a good diſh, 


| Pigeons in Pimlico. 


. TAKE che livers, with ſome fat and lean of ham or bacon, 
WI | muſhrooms, truffles, parſley, and ſweet herbs; ſeaſon with beaten 
0 mace, pepper, and ſalt; beat all this together, with two raw 


eggs, put it into the bellies, roll them ima thin flice of veal, 
over that a thin ſlice of bacon ;z wrap them up in white paper, 
ſpit them on a ſmall ſpit, and roaſt them. In the mean time 
make for them a ragoo of truffles and muſhrooms chopped ſmall 
with parfley cut ſmal}; put to it half a-pint of good veal gravy, 
thicken with a piece of butter rolled in flour. An hour will 
do your pigeons ; baſte them, when gnough lay them in your 
diſh, take off the paper, and pour your. ſauce over them. 
Garniſh with patties, made thus ; ho veal and cold ham, 
beef-ſuet, an equal quantity, ſome muſhrooms, ſweet herbs, 
and ſpice; chop them ſmall, ſet them on the fire, and moiſ- 


and make little patties, about an inch deep, and two inches 
Jong; fill them with the above ingredients, cover them cloſe 
33d bake them; lay ſix of them round a diſſil. This makes a 
fine diſh for a firſt courſe, | e ws 
' PULL, crop, and draw pigeons, but do not waſh them; fave 
the livers and put them in ſcalding water, and ſet them on the 
' fire for a minute or two ;, then take them out and mince them 
ſmall, and bruiſe them with the back cf a fpoon ; mix them with 
Sag pepper, falt, grated nutmeg, and lemon-peel thred 1. 
ine, chopped parſley, and two yolks of eggs very hard; bruiſg 
them as you do the liver, and put as much ſuet as liyer, ſhaved 
exceeding fine, and as much grated bread; work theſe together 
with raw eggs, and roll it in freſh butter ; put a piece 10955 


ten with milk or cream; then make a little puff - pa ſte, roll it, 
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the crops and bellies, and ſew up the necks and vents; then 
dip your pigeons in water, and ſeaſon them with pepper and 

It as for a pie, put them in your Jug „with a pice of celery, 

op them cloſe, and ſet them in a kettle of cold water; firſt 
cover them cloſe, and lay a tile on the top of the jug, and let 
it boil three hours; then take them out of the jug, and lay 
them in a diſh, take out the celery, put in a piece of hutter 
rolled in flour, ſhake it about till jt is thick, and pour it on 


your pigeons. * Garniſh with lemon. 


To flew Pigeons, 


SEASON your pigeons with pepper and ſalt, a few cloves 
and mace, and ſome ſweet herbs z wrap this ſeaſoning up in 
a piece of butter, and put it in their bellies; then tie up the 
neck and vent, and half roaſt them; put them in a ſtew-pan, 
with a quart of good gravy, a little white-wine, a few pep- 

ec corns, three or four blades of mace, a bit of lemon, a 
. of feet herbs, and a ſmall onion ; ſtew them gently 


till they are enough; then take the pigeons out, and ſtrain - 


the liquor through a fieve; ſkim it, and thicken it in your 
ftew-pan, put in the pigeons, with ſome pickled muſhrooms 
and oyſters; ſtew it five miuutes, and put the pigeons in 3 
diſh, and the ſaute over. | 1 


75 dreſs a Calf's Liver in a Caul, 


TAKE off the under ſkins, and ſhred the liver very ſmall, 
then take an ounce of truffles and morels chopped ſmall, with 
parſley ;' roaſt two or three onions, take off their outermoſt 
coats, pound ſix cloves, and a dozen coriander- ſeeds, add them 
to the onions, and pound them together in a marble mortar; 
then take them out, and mix them with the liver, take a pint 
of cream, half a pitit of milk, and ſeven or eight new-laid eggs; 
beat them together, boil tHem, but do not let them curdle, 
| ſhred a pound of ſuet as ſmall as you can, half melt it in a 
pan, and pour it into your egg and cream, then pour it inte 
your liver, then mix all well together, ſeaſon it with pepper, 
falt, nutmeg, and a little thyme, and let it ſtand till it is cold: 
ſpread a caul over the bottom and fides of the ſtew-pan, and 
put in your haſhed liver and cream altogether, fold it up in 

the caul, in the ſhape of a ealf's liver, then turn -it upſide- 
down carefully, lay it in a diſh that will bear the oven, and do 

it over with beaten egg, drudge it with grated bread, and bake 
it in an oven, Serve it up hot for a firſt courſe, 1 
Ny png , 
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| ſprinkle a little ſalt on, and froth them nic 
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1 one minute, nne 
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1. . ale Liner er. 


LARD i it in bacon, ſpi it it & roaſt it ; | 
ap vid gr r 5 and un ii 0 


roaſt #7 —_— : 
- LET them be 4 roaſted, but not too much; baſte 
them gently with a little butter, and drudge with flour, 
ely up; have Hol 
gravy in the diſh, with bread-ſauce int, made thus: 
make about a handful er wo of Quite of? bread, put in a 
pint of milk or more, a imall whole onion, a Maile while 
White pepper, 2 little ſalt, and a bit of butter, boil it all welt 
then, take; the onion out, and beat it well with a ſpoog ; 
pauerroy-ſauce 3 in a boat, ma Thus : chop four ſhalots 
fine, a gill of good gravy, Fg tul of vinegar, a little 


ſ l To, boal. Partriages. 
( a good o deal of water, let them boil quick; 
| een 3 in ſu ficient. For ſauce, take a quarter 
a pint of cream, and a piece ' of freſh butter ag big as a wal- 
nut ; ſtir it one way till it is melted, and pour it i 12 the diſh. 
Or chis ſauce: take a bunch of geler clean waſhed, cut all 
the white very ſmall, waſh i 10 again 8 che clean, put it into a 
ſauce: pan wich a blade of mace, a little beaten pepper, and a 
very little ſalt ; put to it a pint of water, let it boil til>the water 
1-jult waſted away, then add a quarter of a pint of. cream, 


and. a piece of butter rolled in fur; ſtir all together, and 


hen it is thick and fine, pour it over che birds. 
Or this ſauce: take the livers and bruiſe them fine, ſome 
parſley chopped fine, melt a little. nice freſh butter, and then 


| add the livers and parſley to it, ſqueeze in a gere lemon, Juſt 


ive it a boil, and pour over your birds. | 
Or this ſauce: take a quarter of a pint of cream the, yolk of 
an egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as a nutmeg,” rolled in flour, and one 
ſpoonful of white-wine ; ſtir all together one way, when fine 
and thick, pour it over the birds. You = add a few mm 
rooms. * 
Or this ſauce : take! a few muſhrooms, freſh peeled, nad 
waſh them clean, put them in 2 ſauce-pan with a little ſalty | 
PR them over,a quick fre, let them. boil up, then put in 2 
n * 
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quarter of a pint ef cream and a little nütmeg ; ſhake them to- 
gether with a very little piece of butter rolled in fldur, give it 
two or three ſhakes over tbe fire, three or ſour: minutes will 
do ; then pour it over the bidde. 
Or this ſauce: boil half a pound of rice very tender in beef. 


gravy; ſeaſon with pepper and ſalt, and pour over your bitds. 
Theſe ſauces do for boiled ifowls; a quart of gravy will be 


enough, and let it boil till it is quite thick. 1 
| ; RICE TOE 5 8 . 8 n 
Tuo dreſs Partridges,a la Braife. - q 
TAKE two brace, truſs the legs into the bodies, lard them, 
ſeaſon with beaten mace, pepper, and ſalt; take a ſtew- pan, 
lay flices of bacon at the bottom, then flices of beef, and then 
ſlices of veal, all cut thin, a piece of carrot, an onion cut ſmall, 


a bundle of ſweet herbs, and ſome whole pepper lay _ | 
beef 


tridges with the breaſt downward, lay ſome'thin ſlices of 
and veal over them, and ſome parſley ſhred fine ; cover them, 


and let them ſte eight or ten minutes over a flow fire, then 
give your pan a ſhake, and pour in a pint of boiling water; 


cover it eloſe, and let it ſtew. half an hour over a little quicker 


fire; then take out your birds, keep them hot, pour into the 
pan a pint of thin gravy, let them boil till there is about half a 


pint, then ſtrain; it off, and ſkim off all the fat: in the mean 
time, have a veal ſweetbread cut mall, truffles, and more 
cocks-combs, and fowls'livers ſtewed in ap int of good gravy 
half an hour, ſome artichoke-bottoms, and aſpuragus-tops, 
both blanched in warm water, and a few . muſhrooms,” then 
add the other gravy to this, and put in your partridges to heat; 
if it is not thick enough, take a piece of butter rolled in flour, 


and toſs up in it; if you. will be at the expence, thicken it with 


veal and ham cullis, but it will be full as good without, 


TAKE two roaſted partiidges, and the fleſh of a large oui, 


a little parboiled bacon, a little marrow: or fweet-fuet chopped 
very fine, a few muſhtooms and morels chopped fine, truffles; 
and artichoke-bottoms, ſeaſon with beaten mace, pepper, a 
little nutmeg, ſalt, ſweet herbs chopped fine, and the crumb of 
a two-penny loaf ſoaked in hot gravy; mix all well together 


with the yolks of two eggs, make your paues on paper, of a 


round figure, and the thickneſs of an egg, at à proper diſ- 
tance one from another, dip the point of a knife in the yolk of 
an egg, in order to thape them, bread them neatly, and bake 


them 


— 
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them a quarter of an hour in a quick oven: obſerve that the 
truffles and morels be boiled tender in the gravy you ſoak the 
bread in. Serve them up for a ſide-diſn, or they will ſerve to 
iſh the ahove diſh, which will be a very fine one for a 
courſe. ab # | | 
Note, When you have cold fowls in the houſe, this makes a 


- 


pretty addition in an entertainment, | 
; 77 reaft Pheaſants. 


PICK and draw your pheaſants, and ſinge them, lard one 
with bacon but not the other, ſpit them, roaſt them fine, and 
per them all over the breaſt ; when they are juſt done, flour 
_ baſte 8 a _ — butter, and let them have a 
ne white froth ; then ta em up, and pour in 
the diſh, and bread-ſauce in plates. 4 8 FTE 15 
Or you may put water- creſſes, with gravy in the diſh, and 
lay the creſſes under the pheaſants. 2 4 0 
Or you may make celery - ſauce, ſtewed tender, ſtrained and 
mixed with cream, and poured into the diſh, n 
If you have but one pheaſant, take a large fowl about the 
bignels of a pheaſant, pick it nicely with the head on, draw it, 
8 and truſs it with the head turned as you do a pheaſant's, lard 
„ "the fowl all over the breaſt and legs with a large piece of ba- 
*, con cut in little pieces: when roaſted put them both in a diſh, 
and no body will know it. They will take an hour doing, as 
the fire muſt not be too briſk. A Frenchman would order 
fiſh-ſauce to them, but then you ſpoil your pheaſants. 
' a 8 1 A flewed Pheaſant. . 
TARE your pheaſant and ſtew. it in veal gravy, take arti- 
choke-bottoms parboiled, ſome cheſnuts roaſted and blanched: 
when your pheaſant is enough (but it muſt ſtew till there is 
juſt enough for ſauce, then ſkim it), put in the cheſnuts and ar- 
tichoke-bottoms, a little beaten mace, pepper and falt enough to 
ſeaſon it, and a glaſs of white-winez if you do not think it 
thick enough, thicken it with a little piece of butter rolled in 
flour: ſqueeze in a little lemon, pour the fance over the phea- 
ſant, and have ſome force-meat balls fried and put into the diſh. 
Note, A good fowl will do full as well, truſſed with the 
head on, like a pheaſant, You may fry ſauſages inſtead of 
force-meat balls. = . 
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75 dreſi 6 Pheaſant a la Braiſe. 


LAY a layer of beef all over your pan, then a layer of veal, 
a little piece of bacon, a piece of carrot,, an onion tuck with 
cloves, a blade or two of mace, a ſpoonful of pepper, black and 
white, and a bundle of ſweet herbs ; then lay in the pheaſant, 
lay a layer of veal, and then a layer of beef to eqyer it, ſet it 
on the fire five or ſix minutes, then pour in two quarts of boil- 
ing gravy: cover it cloſe, and let it ſtew very ſoftly an hour and 
a half, then take up your pheaſant, keep it hot, and let the gra- 
vy boil till there is about a — then ſtrain it off, and put it 
in again, and put in a veal ſweetbread, firſt being ſtewed with 
the pheaſant; then put in ſome truffles and morels, ſome livers 
of fowls, artichoke-bottoms, and aſparagus-tops, if you have 
them; let theſe ſimmer in the gravy about five or {ix minutes, 
then add two ſpoonfuls of catchup, two of red-wine, and a 
little piece of butter rolled in flour, ſhake all together, put im 
your pheaſant, let them ſtew all together with a few muſh+ 
rooms, about five or fix minutes more, then take up your phea- 
ſant and pour your ragoo all over, with a few force-meat balls. 
Garniſh with lemon. You may lard it, if you chuſe. 

| To boil @ Pheaſant. 

TAKE a fine pheaſant, boil it in a good deal of water, kerp 
your water boiling; half an hour will do a (mall one, and three 
quarters of an hour a large one. Let your ſauce be celery 
ſtewed and thickened with cream, and a little piece of butter 
rolled in flour; take up the pheaſant, and pour the ſauce all 
over. Garniſh with lemon. Obſerve to ſtew your celery io, 
that the liquor will not be all waſted away before you put your 
cream in; if it wants ſalt, put in ſome to your palate. 


To roaſt Snipes, or Models. 
SPIT them on a ſmall bird-ſpit, flour and baſte them with 
a piece of butter, then have ready a flice of. bread toaſted 
brown, lay it in adiſh, and ſet it under the ſnipes for the trail 
to drop on; when they are enough, take them up and lay - 
them on a toaſt ; have ready for two ſnipes, a quarter of a 
pint of good gravy and butter; pour it into the diſh, and ſet 
it over a chafing-diſh, two or three minutes. Garniſh with 
lemon, and ſend thera hot to table, | | Tp 


Snipes 
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Snipes in & Surtout, or Widtecks, 


- TAKE force-meat made with veal, as much beef-ſuet 
chopped and beat in a mortar, with an equal quantity of 
erumbs of bread; mix in a little beaten mace, pepper and falt, 
ſome parſley, and a little ſweet herbs, mix it with the yolk of 
an egg; lay ſome of this meat round the diſh, then lay in the 
ſnipes, being firſt drawn and half roaſted. Take care of the 
trail; chop it, and throw it all over the dim. 
Take ſome good gravy, according to che bigneſs of your ſur- 
tout, ſome trufies and morels, a few mufhrooms, a ſweetbread 
cut into pieces, and artichoke - bottoms, cut ſmall ; let all ſtew 
_ together, hake them, and take the yolks of two or three eggs, 
actording as you want them, beat them up with a ſpoonful or 
two of white wine, ſtir all together one way, when it is thick 
take it off, let it cool, and pour it into the ſurtout: have the 
yolks of à few hard eggs put in here and there; ſeaſon with 
beatef mice, pepper, and ſalt, to your taſte ; cover it with 
the force · meat all over; rub the yolks of eggs all over, to 
colout it, then ſend it to the oven. Half an hour does it, 
and ſend it hot to table. k FOagty 220.2 an C2187 71695 


To boil Snipes or Woodtocks, 


BOIL them in good ſtrong broth, or beef gravy made thus: 
take a pound of beef, cut it into little pieces, put it into to 
quarts of water, an önion, a bundle of ſweet herbs, a blade or 
two of mace, ſix cloves, and ſome Whole pepper; cover it 
cloſe, let it boil till about half waſted, then ſtrain it off, put 
the gravy into a ſauce- pan, with ſalt enough to ſeaſon it; take 
the ſnipes and gut them clean, (but take care of the guts), 
put them into the gravy and let them boil, cover them cloſe, 
and ten minutes will boil them. In the mean time, chop the 
guts and liver ſmall, take a little of the gravy the ſnipes are 
boiling in, and ſtew the guts in, with a blade of mace. Take 
ſome crumbs of bread, and have them ready fried in a little 
freſh butter criſp, of a fine light brown. You muſt take 
about as much bread as the inſide of a ſtale roil, and rub them 
ſmall into a clean cloth; when they are done, let them ſtand 
ready in a plate before the fire. | 2 gp 

When your-ſnipes are ready, take about half a pint of the li- 
quor they are boiled in, and add to the guts two ſpoonfuls of red- 
wine, and a piece of butter as big as a walnut, rolled in a 
little flour; ſet them on the fire, ſhake your ſauce- pan 1. 
| | (but 
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(but do not ſtir it with a ſpoon), till the butter is all melted, 
then put in the crumbs, give your ſauce - pan a ſhake, take u 

your birds, lay them in the diſh, and pour this ſauce over 
them. Garniſh with lemon. Wn: | 


T7 dreſs Ordo, | 
SPIT them fide-ways, with a bay leaf between; baſte them 
with butter, and have fried-cr umbs of. bread round the diſh. 


Dreſs quails the ſame way. 


PDP Th dreſs Ruffs and Reiff. in 
THEY are Lincolnſhire birds, and you may. fatten them as 
you do chickens, with white-bread, milk, and ſugar: they feed | 
faſt, and will die in their fat-if not killed in time: truſs them 
croſs · legged, as you do a (wipe, ſpit them the e but you 
muſt gut them; and you muſt have good gravy in the diſh thick- 
ened with butter and toaſt under them. Serve them up quick. 


1 T0 dreſs Larks, Fan , 
SPIT them on a hird-ſpit, tie them on another, and 
voaſt them; baſte them gently with butter, and ſtrew crunibs 
of bread on them till they are almoſt done, then brown them; 

put them in a diſh, with fried crumbs of bread round them. 


i To dreſs Plovers. 
| TO two plovers take two artichoke-bottoms boiled, ſoma 
cheſauts roaſted and blanched, ſome fkirrets boiled, cut all very 
ſmall, mix with it ſome marrow or beef-ſuet, the yolks of two 
hard eggs, chop all together, ſeaſon with pepper. ſalt, nutmeg, 
and alittle ſweet berbs, fill the bodies of the plovers, lay them ig 
a ſauce pan, put to them a pint of gravy, a glaſs of white wine, 
a blade or two of mace, ſome roaſted cheſnuts blanched, and ar- 
tichoke-battoms cut into quarters, two or three yolks of eggs, 
and alittle Juice of lemon; cover them cloſe, and let them few 
very ſoftly an hour. If you find the ſauce is not thick'enough, 
take a piece of butter rolled in flour, and put into the ſauce; 
ſhake it round, and when it is thick take up your plovers and, 
our the ſauce over them. Garniſh with roaſted cheſnuts. 
Ducks are very good done this wax. 
Or you may roaſt your plovers as you do any other fowl, 
and have gravy-ſauce in the diſh. „ | 
Or boil them in good celery-fauce, either white, or brown, 
Juſt as you like. R 11 
; | H The 
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The fame way you may dreſs wigeons. Pr rs 
N. B. The beſt way to dreſs plovers, is to roaſt them the 
0555 as woodcocks, with a toaſt under them, and gravy and 
utter. 1 FOR. | 1 
* | To dreſs Larks Pear Faſhion. 
YOU muſt truſs the larks cloſe, and cut off the legs, ſeaſon 


them with ſalt, pepper, cloves, and mace; make a force-meat 
thus: take a veal ſweetbread, as much beef-ſuet, a few morels 


and muſhrooms, chop all fine together, ſome crumbs of bread, 
and a few ſweet herbs, a little lemon - peel cut ſmall, mix all to- 


gether with the yolk of an egg, wrap up the larks in force - meat, 


and ſhape them like a pear, ſtick one leg in the top like the 


ſtalk of a pear, rub them over with the yolk of an egg and 

crumbs of bread, bake them in a gentle oven, ſerve them with- 

out ſauce; or they make a good garniſh to a very fine diſh. 
You may uſe veal, if you have not a ſweetbread. 


To dreſs a Fugged Hare. 

CUT it into little pieces, lard them here and therewith little 
flips of bacon, ſeaſon them with a very little pepper and ſalt, 
put them into an earthen jug, with a blade or two of mace, an 
onion ſtuck with cloves, and a bundle of {ſweet herbs; cover 
the jug or jar you do it in fo cloſe that nothing can get in, then 
ſet it in a pot of boiling water, and three hours will do it; 
then turn it out into the diſh, and take out the onion and 
ſweet herbs, and ſend it to table hot. If you do not like it 


larded, leave it out. | 


To ſeare a Hare. 

LARD a hare, and put a pudding in the belly; put it into a 
pot or fiſh kettle, then put to it two quarts of ftrong-drawn gra- 
vy, one of red-wine, a whole lemon cut, a faggot of ſweet 
herbs,, nutmeg, pepper, a little ſalt, and ſix cloves ; cover it 
cloſe, and ſtew it over a flow fire, till it is three parts done; 
chen take it up, put it into a diſh, and ſtrew it over with crumbs 
of bread, ſweet herbs chopped fine, ſome lemon-peel grated, 
and half a nutmeg; ſet it before the fire, and baſte it till it is 
of a fine light brown. In the mean time take the fat off your 
gravy, and thicken it with the yolk of an egg; take ſix eggs 
boiled hard and chopped ſmall, ſome pickled cucumbers cut 


very thin; mix theſe with the ſauce, and pour it into the diſh. 


A filletof mutton or neck of veniſon may be done theſame way. 
Note, You may do rabbits the ſame way, but it muſt be veal 
gravy, and white-wine; adding muſhrooms for cucumbers. 4 
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To flew a Hare. | | 

CUT it into pieces, and put it into a ſtew- pan, with a blade 
or two of mace, ſome whole pepper, black and white, an 
onion ſtuck with cloves, a bundle of ſweet herbs, and a nut- 
meg cut to pieces, and cover it with water; cover the ſtew- 
pan cloſe, let it ſtew till the hare is reader, but not too much 
done : then take it up, and with a fork take out the hare into a 
clean pan, ſtrain the ſauce through a coarſe fieve, empty all out 
of the pan, put in the hare again with the ſauce, take a piece of 
butter as big as a walnut rolled in flour, and put in likewiſe one 
ſpoonful of catchup, and a gill of red-wine; ſtew all together 
(with a few freſh muſhrooms, or pickled ones, if you have any), 
till it is thick and ſmooth; then diſh it up, and ſend it to 
table. You may cut a hare in two, and ſtew the fore-quarters 
thus, and roaſt the hind · quarters with a pudding in the belly. 


A Hare Civet. © 


BONE the hare, and take out all the ſinews; cut one half 

in thin ſlices, and the other half in pieces an inch thick, flour 
them, and fry them in alittle freſh butter as. collops, quick, and 
have ready ſome gravy made good with the bones of the hare 
and beef, put a pint of it into the pan to the hare, ſome muſtard, 
and a little elder vinegar ; cover it cloſe, and let it do ſoftly till 
it is as thick as cream, then diſh it up, with the head in the 


middle. | | | 
| | Portugueſe Rabbits, 94 
I HAVE, in the beginning of my book, given directions for 
boiled and roaſted. Get ſome rabbits, truſs them chicken faſhion, 
the head muſt be cut off, and the rabbit turned with the back 
upwards, and two of the legs ſtripped to the claw-end, and fo 
truſſed with two ſkewers. Lard them, and roaſt them with what 
ſauce you pleaſe, If you want chickens, and they are to appear 
as ſuch, they muſt be dreſſed in this manner: but if otherwiſe, 
the head muſt be ſkewered back, and come to the table on, with 
liver, butter, and parſley, as you have for rabbits, and they look 
very pretty boiled and truſſed in this manner, and ſmothered with 
onions. Or if they are to be boiled for chickens, cut off the 
head, and cover them with white celery- ſauce, or rice-lauce, 
toſſed up with cream. | | | 
| Rabbits Surpriſe. , | | 

ROAST two balſ- grown rabbits, cut off the heads cloſe to 
the ſhoulders and the firſt joints ; then take off all the lean 
> ma meat 
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meat from the back bones, cut it ſmall, and toſs it up with fix 
or ſeven ſpoonfuls of cream and milk, and a piece of butter as 
big as a walnut rolled in flour, a little nutmeg and a little ſalt, 
ſhake all together till it is as thick as good cream, and ſet it to 
cool; then make a force meat, with a pound of veal, a pound 
of ſuet, as much crumbs of bread, two anchovies, a little 
piece of lemon-peel cut fine, a little ſprig of thyme, and a little 
nutmeg grated; let the veal and ſuet be chopped very ſme and 
beat in a mortar, then mix it all together with the yolks of two 
raw eggs; place it all round the rabbits, leaving a long trough 
in the back-bone open, that you think will hold the meat you 
cut out with the ſauce ; pour it in and cover it with the force- 
meat, ſmooth it all over with your hand as well as you can 
with a raw egg, ſquare at both ends, throw on a little grated 
bread, and butter a mazarine, or pan, and take them from 
the dreſſer where you formed them, and place them on it very 
carefully. Bake them three quarters of an hour till they are 
of a ſine brown colour. Let your ſauce be gravy thickened 
with butter and the juice of a lemon; lay them into the diſh, 
and pour in the ſauce. Garniſh with orange, cut into quar- 
ters, and ſerve it up for a firſt courſe. 


| | To boil Rabbits, f 
: TRUSS chem for boiling, boil them quick and white; 
put them into a diſh, with onion-ſauce over them, made 
thus: take as many onions as you think will cover them; 
peel them, and boil them very tender, ſtrain them off, ſqueeze 
them very dry, and chop them very fine; put them into a 
ſtew-pan, with a piece of butter, half a pint of cream, a little 
falt, and ſhake in a little flour, ſtir them well over a gentle fire 
till the butter is melted ; then put them over your rabbits, Or 
a ſauce made thus: blanch the livers, and chop them very 
ſine, with ſome parſley blanched and chopped; mix them 
with melted butter, and put it over: or with gravy and butter. 


. To dreſs Rablits in Caſſerole. 

DIVIDE the rabbits into quarters. You may lard them or 
let them alone, juſt as you pleaſe, ſhake ſome flour over them, 
and fry them with lard or butter, then put them into an earthen 
2 with a quart of good broth, a glaſs of white-wine, a 

ittle pepper and ſalt, if wanted, a bunch of ſweet herbs, and 
'@ piece of putter as big as a walnut, rolled in flour; cover 
them cloſe, and let them ſtew half an hour, then diſh them 
3 | | up 
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up, and pour the ſauce over them. Garniſh with Seville 
orange, cut into thin ſlices and notched; the peel that is cut 
out lay prettily between the ſlices. 


1 | | Auttan hebobbed, gs CB Ka b 

TAKE a loin of mutton, and joint it between every bone: 
ſeaſon it with pepper and ſalt moderately, grate aſmall nutmeg 
all over, dip them in the yolks of three eggs, and have ready 
crumbs of bread and ſweet herbs, dip them in, and clap them 
together in the ſame ſhape again, and put it on a ſmall ſpit 
roaſt them before a quick fire, ſet a diſh under, and baſte it 
with a little piece of butter, and then keep baſting with what 


comes from it, and throw ſome crumbs of bread and ſweet . | 


herbs all over them as it is roaſting z when it is enough, take 
it up, lay-it in the diſh, and have ready half a pint of good 
gravy, and what comes from it: take two ſpoonfuls of catch- 
up, and mix a tea-ſpoonful of flour with it and put to the gra- 
vy, ſtir it together and give it a boil, and pour over the mutton. 

Note, You mult obſerve to take off all the fat of the inſide, 
and the ſkin of the top of the meat, and ſome of the fat, if 
there be too much. When you put in what comes from your 
meat into the gravy, obſerve to pour out all the fat. 


A Neck of Mutton, called The Haſty Diſh. 


T ARE a large pewter or ſilver diſh, made like a deep ſoup- 
diſh, with an edge about an inch deep on the inſide, on which 
the lid fixes (with an handle at top), ſo faſt that you — liſt 
it up full by that handle without falling. This diſh is called a 


necromancer. Take a neck of mutton about ſix pounds, take 


off the ſkin, cut it into chops, not too thick, flice a French 
roll thin, peel and flice a very large onion, pare and ſlice three 
or four turnips, lay a row of mutton in the diſh, on that a row . 
of roll, then a row of turnips, and then onions, a little ſalt, 
then the meat, and ſo on; put in a little bundle of ſweet herbs, 
and two or three blades of mace; have a tea-kettle of water 
boiling, fill the diſh, and cover it cloſe, hang the diſh on the 
back of two chairs by the rim, have ready three ſheets of brown 
Paper, tear each ſheet into five pieces, and draw them through 
your band, light one piece and hold it under the bottom of the 
diſh, moving the paper about, as faſt as the paper burns; light 
another till all is burnt, and your meat will be enough. 
Fiſteen minutes juſt does it. Send it to table hot in the diſn. 


102 THE ART OF COOKERY 


Note, This diſh was firſt contrived by Mr. Rich, and is 
much admired by the nobility. | by ON 


To dreſi a Loin of Pork with Onions. 


TAKE a fore-loin of pork, and roaſt it as at another time, 
peel a quarter of a peck of onions, and ſlice them thin, lay them 
in the dripping-pan, which muſt be very clean, under the porkz 
let the fat drop on them; when the pork is nigh enough, put the 
onions into the ſauce-pan, let them ſimmer over the fire a quar- 
ter of an hour, ſhaking them well, then pour out all the fat as 
well as you can, ſhake in a very little flour, a ſpoonful of vine- 
gar, and three tea-ſpoonfuls of muſtard, ſhake all well toge- 
ther, and ſtir in the muſtard, ſet it over the fice for four or 
five minutes, lay the pork in a diſh, and the onions in a baſon, 
This is an admirable diſh to thoſe who love onions. 


| To male a Currey the Indian Way. e 
TAKE two ſmall chickens, ſkin them and cut them as for 


a fricaſey, waſh them clean, and ſtew them in about a quart of 


water, for about five minutes, then ſtrain off the liquor and put 
the chickens in a clean diſh ; take three large onions, cho 

them ſmall, and fry them in about two ounces of butter, then 
put in the chickens, and fry them together till they are brown, 


take a quarter of an ounce of turmerick, a large ſpoonful of 


ginger and beaten pepper together, and a little ſalt to your 
palate: ſtrew all theſe ingredients over the chickens whilſt 
frying, then pour in the liquor, and let it ſtew about half 
an hour, then put in a quarter of a pint of cream, and the 
Juice of two lemons, and ſerve it up, The ginger, pepper, 
and turmerick, muſt be beat very fine, wx | 


To boil the Rice. 


pUr two quarts of water to a pint of rice, let it boil till 
you think it is done enough, then throw in a ſpoonful of ſalt, 
and turn it out into a cullender ; then let it ſtand about five 


minutes before the fire to dry, and ſerve it up in a dith by it- 


ſelf. Diſhit up and ſend it to table, the rice in a diſh by itſelf. 


os To make a Pellow the Indian Way. | 
TAKE three pounds of rice, pick and waſh it very clean, 
put it into a cullender, and let it drain very dry; take three 
quarters of a pound of butter, and put it into a pan over a _ 
15 | 10W 
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flow fire till it melts, then put in the rice and cover it over very 
cloſe, that it may keep all the ſteam in; add to it a little ſalt, 
ſome whole pepper, half a dozen blades of mace, and a few 
cloves. You muſt put in a little water to keep it from burning, 
then tir it up very often, and let it ſtew till the rice is ſoft. 
Boil two fowls, and a fine piece of bacon, of about two pounds 
weight as common, cut the bacon in two pieces, lay it in the 
- diſh with the fowls, cover it over with the rice, and garniſh 
it with about half a dozen hard eggs, and a dozen of onions 
| fried whole and very brown. 

mon This is the true Indian way of drefling them, 


Another Way to nals a Pillow. 


TAKE a leg of veal about twelve or fourteen pounds weight, 
on old cock ſkinned, chop both to pieces, put it into a pot with 
five or ſix blades of mace, ſome whole white- pepper, and three 
gallons of water, half a pound of bacon, two onions, and fix 
cloves; cover it cloſe, and when it boils let it do very ſoftly till 
the meat is good for nothing, and above two-thirds waſted, 
then ſtrain it; the next day put this ſoup into a ſauce-pan, with 
a pound of rice, ſet it over a very flow fire, take great care it 
do not burn; when the rice is very thick and dry, turn it into 
a diſh, Garniſh wirk hard eggs cut in two, and have roaſted 
fowls in another diſh. 

Note, You are to obſerve, if your rice d too faſt it 
will burn, when it-comes to be thick. It muſt we very thick 
and dry, and the rice not boiled to a mummy; 


T make E Hence of Ham. 


TAKE a ham, and cut off all the fat, cut the denn i in thin 
pieces, and lay them in the bottom of your ſtew-pan ; put 
over them fix onions ſliced, two carrots, and one parſnip, two or 
three leeks, a few freſh muſhrooms, a little parſley and ſweet 
herbs, four or five ſhalots, and ſome cloves and mace; put a 
little water at the bottom, ſet it on a gentle ſtove till it begins 
to ſtick; then put in a gallon of veal broth to a ham of four- 

teen pounds (more or leſs broth, according to the ſize of the. 
ham); let it ſtew very gently for one hour ; * ſtrain it off, 
and put it away for uſe. 


RULES to be obſerved in all MADE-DISHES. 


FIRST, that the ſtew-pans, or ſauce-pans, and covers, be 
very clean, free from ſand, and well tinned; and that all the 
H 4 | white 
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white ſauces have a little tartneſs, and be very ſmooth and of 2 
fine thickneſs, and all the time any white ſauce is over the 

re, keep ſtirring it one way. 3 2 | 

And as to brown ſauce, take great care-no fat ſwims at the 
top, but that it be all ſmooth alike, and about as thick as good 
cream, and not to taſte of one thing more than another. As to 
pepper and ſalt, ſeaſon to your palate, but do not put too much 
of either, for that will take away the ſine flavour of every thing, 
As to molt made. diſnes, you may put in what you think proper 
to enlarge it, or make it good; as muſhrooms pickled, dried, 
freſh, or powdered ; truffles, morels, cocks-combs ſtewed, ox- 
palates cut in ſmall bits, artichoke-bottoms, either pickled, freſh 
boiled, or dried ones ſoftened in warm water, each cut in four 
pieces, aſparagus-tops, the yolks of hard eggs, force-meat balls, 
Kc. The bel things to give a ſauce tartneſs, are muſhtoom - 
pickle, white walnut pickle, elder- vinegar, or lemon- juice. 


CHAP, in. 


* 


Read this CHAPTER, and you will find how expenſive 8 
| FRENCH Cook's Sauce is, | 85 


The French May of dreſſing Pariridges. 


WIEN they are newly picked and drawn, ſinge them: you 

muſt mince their livers with a bit of butter, ſome ſcrap- 
ed bacon, green truffles, if you have any, parſley, chimbol, 
ſalt, pepper, ſweet herbs, and all- ſpice. The whole being 
minced together, put it into the inſide of your partridges, then 
ſtop both ends of them, after which give them a fry in the 
ſtew-pan; that being done, ſpit them, and wrap them up in 
Mlices of bacon and paper; then take a ftew-pan, and having 
put in an onion cut into -flices, a carrot cut into little bits 
with a little oil, give them a few toſſes over the fire; then 
moiſten them with gravy, cullis, and a little eſſence of ham. 
Put therein half a lemon cut in ſlices, four cloves of garlic, a 
little ſweet baſil, thyme, a bay-leaf, alittle parſley, chimbol, 
two glailes of white-wine, and four of the carcaſſes of the 
partridges; let them be pounded, and put them 2 N | 
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When the fat of your cullis is taken away, be careful to make 
it reliſhing ; and after your pounded livers are put into your 
cullis, you muſt ſtrain them through a ſieve. Your partridges 
being done, take them off; as alſo take off the bacon and 
paper, and lay them in your diſh with your ſauce over them. 

This diſh I do not recommend; for I think it an odd jumble 
of traſh ; by that time the cullis, the.efſence of ham, and all 
other ingredients are reckoned, the partridges will come to a 
fine penny. But ſuch receipts as this are what you have in moſt 
| boooks of cookery yet printed. | | | 


F e © 'To ole lies of Hos 


TAKE the fat off a Weſtphalia ham, cut the lean in flices, 
beat them well, and lay them in the bottom of a ſtew-pan, with 
ſlices of carrots, parſnips, and onions, cover your pan, and ſet 
it over a gentle fire. Let them ſtew till they begin to ſtick, then 
ſprinkle on a little flour and turn them; then moiſten with broth 
and veal gravy; ſeaſon with three or four muſhrooms, as man 
truffles, a whole leek, fome baſil, parſley, and half a dozen 

cloves; or inſtead of the leek, you may put a clove of garlic. 
Put in ſome cruſts of bread, and let them ſimmer over the fire 
for three quarters of an hour. Strain it and ſet it by for uſe. 


A Cullis for all Sorts of Ragoo. 


HAVING cut three pounds of lean veal, and half a pound 
of ham into ſlices, lay it into the bottom of a ſtew-pan, put in 
carrots and parſnips, and an onion ſliced ; cover it, and ſet it 
a-ſtewing over a ſtove: when it has a good colour, and begins 
to ſtick, put to it a little melted butter, and ſhake in a little 
flour, keep it moving a little while till the flour is fried ; then 
moiſten it with gravy and broth, of each a like quantity, then 
Put in ſome parſley and baſil, a whole leek, a bay-leaf, ſome 
muſhrooms and truffles minced ſmall, three or four cloves, and 
the cruſt of two French rolls: let all theſe immer together for 
three quarters of an hour; then take out the ſlices of veal, 
ſtrain it, and keep it for all ſorts of ragoos. Now compute 
 the-expence, and ſee if this diſh cannot be dreſſed full as well 

without this expence, * | 


| 4 Cullis for all Sorts of Butchers Meat. 
YOU muſt take meat according to your company; if ten or 


twelve, you cannot take leſs than a leg of veal and a ham, * 
| 7 


being done, take them out, pick them, and keep the tails after 
| p 
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| all the fat, ſkin, and outſide cut off. Cut the leg of veal in 


pieces about the bigneſs of your fiſt, place them in your ſtew- 
pan, and then the ſlices of ham, two carrots, an onion cut in 
two; cover it it cloſe, let it ſtew ſoftly at firſt, and as it begins 
to be brown, take off the cover and turn it, to colour it on alt 
ſides the ſame; but take care not to burn the meat. When it 
has a pretty brown colour, moiſten your cullis with broth made 
of beef, or other meat; ſeaſon your cullis with a little ſweet 
baſil, fome cloves, with ſome garlic ; pare a lemon, cut it in 
ſlices, and put it into your cullis, with ſome muſhrooms. Put 
into a ſtew-pan a good lump of butter, and ſet it over a flow 
fire ; put into it two or three handfuls of flour, ſtir it with a 
wooden ladle, and let it take a colour; if your cullis be pretty 
brown, you muſt put in ſome flour, Vour flour being brown 
with your cullis, pour it very ſoftly into your cullis, keeping 
it ſtirring with a wooden ladle then let your cullis ſtew ſoft- 
ly, and ſkim off all the fat, put in two glaſſes of champaign, or 
other white - wine; but take care to keep your cullis very thin, 
ſo that you may take the fat well off, and clarify it. To clarify 
it, you muſt put it in a ſtove that draws well, and cover it 
cloſe, and let it boil without uncovering, till it boils over; then 
uncover it, and take off the fat that is round the ſtew- pan, 
then wipe it off the cover alſo, and cover it again. When 
your cullis is done, take out the meat, and ſtrain your cullis 


through a filk ſtrainer. This cullis is for all ſorts of ragoos, 


fowls, pies, and terrines. 


Cullis the Italian Way. 


PU into a ſtew-pan half a ladleful of cullis, as much eſſence 
of ham, half a ladleful of gravy, as much of broth, three or 
four onions cut into ſlices, four or five cloves of garlic, a little 
beaten coriander-feed, with a lemon pared and cut into ſlices, 
a little fweet baſil, muſhrooms, and good oil; put all over the 
fire, let it ſtew a quarter of an hour, take the fat well off, let it 
he of a good taſte, and you may uſe it with all ſorts of meat and 
fiſh, particularly with glazed fiſh. This ſauce will do for two 


chickens, fix pigeons, quails, cr ducklins, and all forts of tame 


and wild fowl. Now this Italian or French fauce, is ſaucy. 


Cullis of Craw- Fiſh. 


* OU muſt get the middling ſort of craw- fiſh, put them over 
the fire, ſeaſoned with ſalt, pepper, and onion cut in ſlices; 


they 


* 
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they are ſcalded, pound th together in a mortar ; the more 
they are pounded the finer your cullis will be. Take a bit of 
yeal, the bigneſs of your fiſt, with a ſmall bit of ham, an onion. 
cut into four, put it into ſweat gently : if it ſticks but a very lit- 
tle to the pan, powder it a little. Moiſten it with broth, put-in 
it ſome cloves, ſweet baſil in branches, ſome muſhrooms, with 
lemon pared and cut in ſlices: being done, ſkim the fat well, 
let it be of a good taſte; then take out your meat with a ſkim- 
mer, and go on to thicken it a little with effence of ham: then 
put in your ctaw-fiſh, and ſtrain it off, Being ſtrained, keep 
it for a firſt courſe of craw-fiſh. PER 


A bite Cullis. 

TAKE a piece of veal, cut it into ſmall bits, with ſome thin 
flices of ham, and two onions cut into four pieces; moiſten it 
with broth, ſeaſoned with muſhrooms, a — of parſley, green 
onions, three cloves, and fo let it ſtew, Being ſtewed, take 
out all your meat and roots with a ſkimmer, put in a fewcrumbs 
of bread, and let it ſtew ſoftly ; take the white of a fowl, or two 
- chickens, and pound it in a mortar; being well pounded, mix 
it in your cullis, but it muſt not boil, and your cullis muſt be 
very white; but if it is not white enough, you muſt pound two 
dozen of ſweet-almonds blanched, and put into your cullis; then 
boil a glaſs of milk, and put it into your cullis: let it be of a 
good taſte, and ſtrain it off; then put it in a ſmall kettle, and 
keep it warm. You may uſe it for white loaves, white cruſt 
of bread and biſcuits. „ pv & | 


Sauce for a Brace of Partridges, Pheaſants, or any thi ng your pleaſe. 


ROAST a partridge, pound in well im a mortar, with the 
pinions of four turkies, with a quart of ſtrong gravy, and the 
livers of the partridges, and ſome truffles, and let it ſimmer till 
it be pretty thick, let it ſtand in a diſh for a while, then put 
two glaſſes of Burgundy into a ſtew-pan, with two or three 
ſlices of onions, a clove or two of garlic, and the above ſauce. 
Let it ſimmer a few minutes, then preſs it through a hair- 
bag into a ſtew-pan, add the eſſence of ham, let it boil for 
ſome time, ſeaſon it with good ſpice and pepper, lay your 
partridges, &c. in the diſh, and pour your ſauce in. 

They will uſe as many fine ingredients to ſtew a pigeon, or 
fowl, as will make a very fine diſh, which is equal to boiling a 
leg of mutton in champaign. | | : 
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It would be needleſs to name any more: though you have 
h more expenſive fauce than this; however, I think here is 
enough to ſhew the folly of theſe fine French cooks.. In their 


en country, they will make a grand entertainment with the 


expence of one of theſe diſhes; but here they want the. little 
petty profit; and by this ſort of legerdemain, ſome fine eſtates 
are juggled into France, FLO 


n 8 — re — 2 83 — — oe J 1 PT * 
- — 
” * . p 


To make 2 Number of pretty little Diſhes, fit for a Supper, 
or Side-diſh, and little Corner-diſhes, for a great Table; 
and the reſt you have in the CHAPTER for LENT. | 
| Hogs Ears forced. 


FP AKE four hogs ears, and half boil them, or take them 


fouſed 3 make a force-meat thus: take half a pound of 
beef-fuet, as much crumbs of bread, an anchovy, ſome ſage; 
boil and chop very fine a little parſley ; mix all together with 


te yolk of an egg, a little pepper, flit your ears very carefully 


to make a place for your ſtuffing ; fill them, flour them, an 
fry them in freſh butter till they are of a fine brown ; then 
r out all the fat clean, and put them to half a pint of gravy, 
2 glaſs of white-wine, three tea-ſpoonifuls of muſtard, a pieee 
of butter as big as a nutmeg rolled in flour, a little pepper, a 
fmall onion whole; cover them cloſe, and let them ſtew ſoftly 
for half an hour, ſhaking your pan now and then. When 
they are enough, lay them in your diſh, and pour your ſauce 
over them, but firſt take out the onion. This makes a very 
pretty diſh z but if you would make a fine large diſh, take the 
feet, and cut all the meat in ſmall thin pieces, and ſtew with 
the cars. Seaſon with ſalt to your palate. _ 
Toe force Cocks-Combs, : | 
PARBOIL your cocks-combs, then open them with a point 
of a knife at the great end: take the white of a fowl, as much 
bacon and beef-marrow, cut theſe ſmall, and beat them fine in 


a marble mortar ; ſeaſon them with ſalt, pepper, and grated nut- 
8 4 e | meg, 
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meg, and mix it with an egg; fill the cocks-combs, and ſtew 
them in a little ſtrong. gravy ſoftly for half an hour, then lice in 
ſome freſh muſtirooms and a few pickled ones; then beat up the 
yolk of an egg in a little gravy, ſtirring it. Seafon with ſalt. 
When they are enough, diſh them up in little diſhes or plates. 


7 preſerve Cocks-Comb. 


LET them be well cleaned, then put them into a pot, with 
ſome melted bacon, and boil. them a little; about half an hour 
after, add alittle bayſalt, ſome pepper, a little vinegar, a lemon 
| Niced, and an onion ſtuck with cloves. When the wb; begins 
to ſtick to the pot, take them up, put them into the pan you 
would keep in, lay a clean linen eloth over them, and pour 
melted butter dried over them, to keep them cloſe from the 
air. Thele make a pretty plate at a ſupper. _ 


To preſerve or pickle Pigs Feet and Ears. 

TAKE your feet and ears ſingle, and waſh them well, ſplit 
the feet in two, put a bay-leaf between every foot, put in al- 
moſt as much water as will cover them. When they are well 
med, add to them cloyes, mace, whole pepper, and ginger, 
cCoriander-ſeed and ſalt, according to your difcretion ; put to 
them a bottle or two of Rheniſh wine, according to the quan- 
tity you do, half a ſcore bay- leaves, and a bunch of ſweet herbs. 
Let them boil ſoftly till the are very tender, then take them 
out of the liquor, lay them in an earthen pot, then ftrain the 
liquor over them; when they are cold, cover them down cloſe, 
and keep them for uſe. EM | 
Lou ſhould let them ſtand to be cold; ſkim off all the fat, 
and then put in the wine and ſpice. e ee en 


Pig's Feet and Ears, another IWay. 


TAKE two pig's ears ſouſed, cut them into loyg lips 
about three inches, and about as thick as a gooſe quill; put 
them in a ſtew-pan with a pint of good gravy, and half an 
onion cut very fine, ſtew them till they are tender; then add 
a little butter rolled in flour, a. ſpoonful of muftard, ſome 

pepper and falt, a little elder vinegar z toſs them up and put 
them in a diſh :' have the feet cut in two, and put a bay- leat 
between; tie them up, and boil them very tender in water 
and a little vinegar, with an onion or two, rub them over 
with the yolk of an egg, and ſprinkle bread-crumbs on them; 
broil or fry them, and put them round the ears. 1 


no THE ART OF COOKERY: 
To pickle Ox-Palates, 
TAKE your palates, waſh them well with ſalt and water, 
and put them in a pipkin with water and ſome ſalt; and when 
they are ready to boil, ſkim them well, and put to them pepper, 
cloves, and mace, as much as will give them a quick taſte. 
When they are boiled tender (which will require tour or five 
hours), peel them and cut them into ſmall pieces, and let them 
cool; then make the pickle of white - wine and vinegar, an equal 
quantity; boil the pickle, and put in the ſpices that were boiled 
in the palates; when both the pickle and palates are cold, lay 
our palates in a jar, and put to them a few bay-leaves, and a 
ittle freſh ſpice : pour the pickle over them, cover them cloſe, 
and keep them for uſe. 2 = a 
Of theſe you may at any time make a pretty little diſh, either 
with brown ſauce or white; or butter and muſtard and a ſpoon- 
ful of white-wine; or they are ready to put in made-diſhes. 


To flew Cucumbers. 


TAKE fix cucumbers, pare them, and cut them in two, 
length ways, take out the ſeeds ; take a dozen ſmall round- 
headed onions peeled ; put ſome butter in a ſtew-pan, melt 
t, put in your onions and fry them brown; then put a ſpoon- 
ful of flour in, ſtir it till it is ſmooth, put in three quarters of 


f 


a pint of brown gravy, and ſtir it all the time; then put in 


your cucumbers, with a glaſs of Liſbon, ſtew them till they 
are tender; ſeaſon with pepper and ſalt, and a little Kian 
pepper to your liking : obſerve to ſkim it well, becauſe the 

— will riſe to the top. Send them to table in a diſh, or 
under your meat. I . 


To rage Cucumbers, 


TAKE two tucumbers, two onions, ſlice them, and fr 
them in alittle butter, then drain them in a ſieve, put them in- 
to a ſauce-pan, add fix ſpoonfuls of gravy, two of white-wine, 
a blade of mace; let them ſtew five or ſix minutes: then take 
a piece of butter as big as a walnut rolled in flour, ſliake them 
together, and when it is thick, diſh them up. 


A Fricaſey of Kidney-Beans, | 
TAKE a quart of the ſeed, when dry, ſoak them all night. 


in river-watcr, then boil them on a flow fire till quite tender; 
A: take 
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take a quarter of a peck of onions, ſlice them thin, fry them in 

butter till brown ; then take them out of the butter, and put 

them in a quart of ſtrong-drawn gravy. Boil them till you 

may maſh them fine, then put in your beans, and give them 
a boil or two. Seaſon with pepper, ſalt, and nutmeg. 


To dreſs WWindfor- Beans. © 


| TAKE the ſeed, boil them till they are tender; then blanch 
them, and fry them in clarified butter. Melt butter, with a 
drop of vinegar, and pour over them. Stew them with ſalty 
pepper, and nutmeg. 56.08 nh . | 
Or you may eat them with butter, fack, ſugar, and a little 
powder of cinnamon. | 


, 29:5 


To make Fumballs. | 


TAKE a pound of fine flour and a pound of fine powder-ſu- 
gar, make them into a light paſte, with whites of eggs beat fine: 
then add half a pint of cream, half a pound of freſh butter 
melted, and a pound of blanched almonds well beat. Knead 
them altogether thoroughly, with a little roſe-water, and cut 
out your jumballs in what figures you fancy; and either bake 
them in a gentle oven, or fry them in freſh butter, and they make 
a pretty ſide or corner diſh. You may melt a little butter with a 
ſpoonful of ſack, and throw fine ſugar all over the diſh. If you 
make them in pretty figures, they make a fine little diſh. 


To make a Ragao of Onions. 


TAKE a pint of little young onions, peel them, and take 
four large ones, peel them, and cut them very ſmall; put a 
quarter of a pound of good butter into a ſtew-pan, when it is 
melted and done making a noiſe, throw in your onions, and 
fry them till they begin to look a little brown : then ſhake in 
a little flour, and ſhake them round till they are thick; throw 
in a little ſalt, a little beaten pepper, a quarter of a pint af 
good gravy, and a tea-ſpoonful of muſtard. Stir all together, 
and when it is well taſted and of a good thickneſs, pour it in- 
to your diſh, and garniſh it with fried crumbs of bread. 
They make a pretty little dith, and are very good. You may 
ſtew raſpings in the room of flour, if you pleaſe. * 


» 
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I Ragoo of Oyſters 


OPEN twenty large oyſters, take them out of their liquor, 
. fave the liquor, and dip the oyſters in a batter made thus: take 
two eggs, t them well, a little lemon- peel grated, a little 
nutineg grated, a blade of mace pounded fine, a little parſley 
chopped fine; beat all together with a little flour, have ready 
ſome butter or dripping in aſtew-pan; when it boils, dip in your 
oyſters, one by one, into the batter, and fry them of a fine 
brown; then with an egg-flice take them out, and lay them 
in a diſh before the fire. Pour the fat out of the pan, and 
ſhake a little flour over the bottom of the pan, then rub a 
little piece of butter, as big as a ſmall walnut, all over with 
your knife, whilſt it is over the fire; then pour in three ſpoon- 
fuls of the oyſter-liquor ſtrained, one ſpoonful of white-wine, 
and a quarter of a pint of gravy; grate a little nutmeg, ſtir all 
together, throw in the oyſters, give the pan a toſs round, and 
when the ſauce is of a good thickneſs, pour all into the diſh, 
and garniſh with raſpings. 


4 Ragoo of Aſparagus. 


SCRAPE a hundred of graſs very clean, and throw it into 
cold water. When you have ſcraped all, cut as far as is good and 
green, about an inch long, and take two heads of endive clean, 
waſhed and picked, cut it very ſmall, a young lettuce, clean 
waſhed and cut ſmall, a large onion, peeled and cut ſmall; put 
a quarter of a pound of butter into a ſtew-pan, when it is melt- _ 
ed throw in the above things: toſs them about, and fry them 
ten minutes; then ſeaſon them with a little pepper and falt, 
ſhake in a little flour, toſs them about, then pour in half a 

Pint of gravy. Let them ſtew till the ſauce is very thick and 
good; then pour all into your diſh. Save a few of the little 
tops of the graſs to garniſh. the diſh. Lien . 
N. B. You muſt not fry the aſparagus: boil it in a little 
water, and put them in your ragoo, and then they will look 
green. | ; 

A Ragoo of Livers, 


TAKE as many livers as you would have for your diſh. A 
turkey's liver and ſix fowls livers will make a pretty diſh. Pick 
the galls from them, and throw them into cold water; take the 
fix livers, put them in a ſauce-pan with a quarter of a pint of gra- 
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vy, a ſpoonful of muſhrooms, either pickled or freſh, a ſpoonful 
of catchup, a little piece of butter as big as a nutmeg, rolled in 
flour; ſeaſon them with pepper and ſalt to your palate. Let 
them ſte w ſoſtly ten minutes: in the mean while broil the tur- 
key's liver nicely, lay it in the middle, and the ſtewed livers 
round. Four the ſauce ml over, and garniſh with lemon. 


To ragoo Cauli flowers. 


TAKE a large cauliflower, waſh it very clean, and pick it 
in pieces, as for pickling ; make a nice brown cullis, and 
ſtew them till tender, ſeaſon with pepper and falt, put them 
into your diſh with the ſauce over; boil. a few ſprigs of the 
. cauliflower in water, to garniſh with. 


Stewed Peas and Lettuce; 


TAKE a quart of green peas, two large cabbage-lettuces, 
cut ſmall acroſs, and waſhed very clean; put them in a ſtew- 
pan with, a quart of gravy, and ſtew them till tender, put in 
ſome butter rolled in flour, ſeaſon with pepper and ſalt: 
when of a proper thickneſs, diſh them up. 

N. B. Some like them thickened with the yolks of four 
eggs. Others like an onion chopped very fine and ſtewed 
with them with two or three raſhers of lean ham. | 


Another Way to flew Peas. 


TAKE a pint of peas, put them in a ſtew-pan with a 
handful of chopped parſley ; juſt cover them with water, ſtew 
them till tender; then beat up the yolks of two eggs, put in 
ſome double-refined ſugar to ſwecten them, put in the eggs 
and toſs them up; then put them in your diſh, ED 


Cods-ſounds broiled with Gravy. 


SCALD them in hot water, and rub them with ſalt well; 
blanch them, that is, take off the blackd dirty ſkin, then ſet them 
on in cold water, and let them ſimmer till they begin to be ten- 
der; take them out and flour them, and broil them on the grid- 
iron. In the mean time take a little good gravy,a little muſtard, - 
a little bit of butter rolled in flour, give it a boil, ſeaſon it with 
pepper and ſalt. Lay the ſounds in your diſh, and pour your 

ſauce over them. 


| Nod 
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f A forced Cabbage. 


- TAKE a fine white-heart cabbage; about, as big as a quarter 
of a peck, lay it in water two or three hours, then half boil it, 
ſet it in a cullendec to drain, then very carefully cut out the 
heart, but take great care not to break off any of the outſide 
leaves, fill it with force-meat made thus: take a pound of veal, 

half a pound of bacon, fat and lean together, cut them ſmall, 
and beat them fine in a mortar, with four eggs boiled hard. 
Seaſon it with pepper and falt, a little beaten mace, a very 
little lemon-peel cut fine, ſome parfley chopped fine, a very 
liitle thyme, and two anchovies : when they are beat fine, take 
the crumb of a ſtale roll, ſome muſhrooms, if you have them, 
either pickled or treſh, and the heart of the cabbage you cut 
out chopped fine. Mix all together with the yolk of an egg, 
then fill the hollow part of the cabbage, and tie it with a pack- 
thread; then lay ſome flices of bacon to the bottom of a ſtew- 
pan or ſauce-pan, and on that a pound of coarſe lean beef, 
cut thin; put in the cabbage, cover it cloſe, and let it ſtew 
over a flow fire, till the bacon begins to ſtick to the pan, fhake 
in a little flour, then pour in a quart of broth, an onion ſtuck 
with cloves, two blades of mace, ſome whole pepper, a little 
bundle of ſweet herbs; cover it cloſe, and let it ſtew very 
foftly an hour and a half, put in a glaſs of red-wine, give it 
a boil, then take it up, lay it in the diſh, and ſtrain the gravy 
and pour over: untie it firſt. This is a fine ſide-diſn, and 
the next day makes a fine haſh, with a veal-ſteak nicely broil- 
ed and laid on it. 


Stewed Red Cabbage. 


TAKE a red cabbage, lay it in cold water an hour, then cut 
it into thin ſlices acroſs, and cut it into little pieces. Put it 
into a ſtew- pan, with a pound of ſauſages, a pint of gravy, a 
little bit of ham or lean bacon ; cover it cloſe, and let it ſter 
half an hour; then take the pan off the fire, and ſkim off the 
fat, ſhake in a little flour, and ſet it on again. Let it ſtew two 
or three minutes, then lay the ſauſages in your diſh, and pour 
the reſt all over. You may, before you take it up, put in half 
a ſpoonful of vinegar. 1155 


Savoys forced and flewed, 


TAKE two ſavoys, fill one with force-meat, and the other 
without. Stew them with gravys ſeaſon them with pepper 
- and 


MADE PLAIN AND EASY. 175 


and falt, and when they are near enough, take a piece of but- 
ter, as big as a large walnut, rolled in flour, and put in. Let 
them ſtew till they are enough, and the ſauce thick ; then lay 
them in your diſh, and pour the ſauce over them. Theſe 
things are beſt done on a ſtove, 


To farce Cucumber. | 


TAKE three large cucumbers, ſcoop out the pith, fill them 
with fried oyſters, ſeaſoned with pepper and ſalt ; put on the 
piece again you cut off, ſew it with a coarſe thread, and fry 
them in the butter the oyſters are fried in: then pour out the 
butter, and ſhake in a. little flour, pour in half a pint of gra- 
vy, ſhake it round and put in the cucumbers. Seaſon it with 
a little pepper and falt ; let them ſtew ſoftly till they ate ten- 
der, then lay them in a plate, and pour the gravy over them: 
or you may force them with any ſort of force-meat you fancy, 
and fry them in hog's lard, and then ſtew them in gravy and 
red-wine. | | 
| Fried Sauſages. 


TAKE half a pound of ſauſages, and ſix apples, lice four. 
about as thick as a crown, cut the other two in quarters, fry 
them with the ſauſages of a fine light brown, lay the ſauſages 
in the middle of the diſh, and the apples round. Garniſh 
with the quartered apples. ; 

S Stewed cabbage and ſauſages fried is a good diſh; then heat 
cold peas-pudding in the pan, lay it in the diſh and the ſauſages 

round, heap the pudding in the middle, and lay the ſauſages ail 

round thick up, edge-ways, and one in the middle at length. 


Collops and Eggs. 


CUT either bacon, pickled beef, or hung mutton into thin 
ſlices ; broil them nicely, lay them in a diſh before the fire, 
have ready a ſtew-pan of water boiling, break as many eggs 
as you have collops, break them one by one in a cup, and 
pour them into the ſtew-pan. When the whites of the eggs 


begin to harden, and all look of a clear white, take them up 


one by one in an egg-ſlice, and lay them on the collops. 


To dreſs cold Fowl or Pigeon. 


CUT them in four quarters, beat up an egg or two, according 
to what you dreſs, grate a Jittle nutmeg in, a little falt, ſome 
L $3 | paifley 
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parſley chopped, a few crumbs of bread, beat them well toge- 
ther, dip them in this batter, and have ready ſome dripping hot 
in a ſtew-pan, in which fry them of a fine light brown: have 
ready a little good gravy, thickened with a little flour, mixed 
with a ſpoonful of catchup ; lay the fry in the diſh, and pour 
the ſauce over. Garniſh with lemon, and a few muſhrooms, 
if you have any. A cold rabbit eats well done thus, 


To mince Veal. 


_ CUT your veal as fine as poſſible, but do not chop it; grate 
a little nutmeg over it, ſhred a little lemon-peel very fine, throw 
a yery little ſalt on it, drudge a little flour over it. To a large 
plate of veal, take four or five ſpoonfuls of water, let it boil, 
then put in the veal, with a piece of butter as big as an egg, 
ſtir it well together; when it is all thorough hot, it is enough. 
Have ready a very thin piece of bread toaſted brown, cut it into 
three-corner ſippets, lay it round the plate, and pour in the 
veal. Juſt before you pour it in, ſqueeze in half a lemon, or 
half a ſpoonful of vinegar. Garniſh with lemon. You may 
Put gravy in the room of water, if you love it ſtrong, but it is 


better without, 
| To fry cold Veal. 


CUT it in pieces about as thick as half a crown, and as long 
as you pleaſe, dip them in the yolk of an egg, and then in 
crumbs of bread, with a few ſweet herbs, and ſhred lemon- peel 
in it; gratea little nutmeg over them, and fry them in freſh 
butter. The butter muſt be hot, juſt enough to fry them in: 
in the mean time, make a little gravy of the bone of the veal 
when the meat is fried take it out with a fork, and lay it in a 
diſh before the fire, then ſhake a little flour into the pan, and 
ſtir it round; then put in a little gravy, ſqueeze in a little 
lemon, and pour it over the veal. Garniſh with lemon. 


To toſs up cold Veal Nite. 


CUT the veal into little thin bits, put milk enough to it for 
ſauce, grate in a little nutmeg, a very little ſalt, a little piece of 
butter rolled in flour: to half a pint of milk, the yolks of two 
eggs well beat, a ſpoonful of muſhroom-pickle, ſtir all toge- 
ther till it is thick; then pour it into your diſh, and garniſh 
with lemon. . TS 8 5 
Cold fowl ſkinned, and done this way, eats well; or the 
beſt end of a cold breaſt of veal ; firſt fry it, drain it from the 
ſat; then pour this ſauce to it. T, 
0 
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To haſh Cold Mutton. 


CUT you mutton wlth a very ſharp knife in very little bits, 
as thin as poſſible ; then boil the bones with an onion, a little 
ſweet herbs, a blade of mace, a very little whole pepper, a little 
ſalt, a piece of cruſt toaſted very crifp : let it boil till there is juſt 
enough for ſauce, ſtrain it, and put it into a ſauce- pan, with a 
oe of butter rolled in flour; put in the meat, when it is very 

ot it is enough. Have ready ſome thin bread toaſted brown, 
cut three-corner-ways, lay them round the diſh, and pour in the 
haſh. As to walnut-pickle, and all ſorts of pickles, you muſt put 
in according to your fancy. Garniſh with pickles. Some love 
a ſmall onion peeled, and cut very ſmall, and done in the haſh. 


To haſh Mutton like Veniſon, 


CUT it very thin as above; boil the bones as above; ſtrain 
the liquor, where there is juſt enough for the haſh, to a quarter 
of a pint of gravy put a large ſpoonful of red-wine, an onion 
peeled and chopped fine, a very little lemon-peel ſhied fine, a 
piece of butter as big as a ſmall walnut rolled in flour; put it 
into a ſauce-pan with the meat, ſhake it all together, and when 
it is thoroughly hot, pour it into your diſh, Haſh beef the 
ſame way, 


To JEN Collops of Cold Beef. 


IF you have any cold inſide of a ſurloin of beef, take off all 
the fat, cut it very thin in little bits, cut an onion very ſmall, 
boil as much water or gravy as you think will do for ſauce; 
ſeaſon it with a little pepper and ſalt, and a bundle of ſweet 
herbs. Let the water boil, then put in the meat, with a good 
piece of butter rolled in flour, ſhake it round, and ſtir it. 
When the ſauce is thick and the meat done, take out the 
ſweet herbs, and pour it into your diſh, 'They do better than 
freſh meat. 


To make a Florendine of V. al. 


TAKE two kidneys of veal, fat and all, and mince them 
very fine, then chop a few herbs and put toit, and add a few 
currants: ſeaſon it with cloves, mace, nutmeg, and a little ſalt, 
four or five yolks of eggs chopped fine, and ſome crumbs of 
bread, a pippin or two chopped, ſome candied lemon-peel cut 
{mall, a little ſack, and orange-flower-water. Lay a ſheet of 
puff-paſte at the bottom of your diſh, and put in the ingredi- 
| 0 1 3 | ents, 
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ents, and cover it with another ſheet of puff- paſte. Bake it in 
a ſlack oven, ſciape ſugar on the top, and ſerve it up hot. 


J make Salmagundy. 1 


TAKE two or three Roman or cabbage Jettuces, and when 
you have waſhed them clean, ſwing them pretty dry in a cloth; 
then beginning at the open end, cut them croſs-ways, a fine as 
2 good big thread, and lay the lettuces ſo cut, about an inch 
thick, all over the bottom of a diſh. When you have thus 
garniſhed your diſh, take two cold roaſted pullets or chickens, 
and cut the fleſh off the breaſts and wings into ſlices, about 
three inches long, a quarter of an inch broad, and as thin as a 
ſhilling: ay them upon the lettuce round the end to the middle 
of the diſh, and the other towards the brim ; then having boned 
and cut {ix anchovies, each into eight pieces, lay them all be- 
tween each ſlice of the fowls, then cut the lean meat off the 
legs into dice, and cut a lemon into ſmall dice; then mince 


_ the yolks of four eggs, three or four anchovies, and a little 


parſley, and make a round heap of theſe in your diſh, piling it 
up in the form of a ſugar-loaf, and garniſh it with onions as 
big as the yolks of eggs, boiled in a good deal of water very 
tender and white, Put the largeſt of the onions in the middle 
on the top of the ſalmagundy, and lay the reſt all round the 
brim of the diſh, as thick as you can lay them; then beat ſome 
ſallad-oil up with vinegar, ſalt, and pepper, and pour over all. 
Garniſh with grapes juſt ſcalded, or French-beans blanched, 
or naſtertinm-flowers, and ſerve it up for a firſt courſe. _ 


Another Way. 


| MINCE two chickens, either boiled or roaſted, very fine, or 
veal, if you pleaſe; alſo mince the yolks of hard eggs very ſmall, 
and mince the whites very ſmall by themſelves; ſhred the pulp 
of two or three lemons very ſmall, then lay in your drfh a layer 
of mincc-meat, and a layer of yolks of eggs, a layer of whites, 
a layer of anchovies, a layer of your ſhred lemon-pulp, a layer of 
. Pickles, a layer of ſorrel, a layer of ſpinach, and ſhalots ſhred 
imall. When you have filled a difh with the ingredients, ſet an 
orange or lemon on the top; then garniſh with horſe-raddiſh 
ſcraped, barberries, and fliced lemon. Beat up ſome oil, with 
the juice of lemon, ſalt, and muſtard, thick, and ſerve it up 


for a ſecond courſe, fide-diſh, or middle-diſh, for ſupper. 


E346: A third 


j 
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N A third Salmagundy. | 
MINCE veal or fowl very ſmall, a pickled herring "WEE" 


and picked ſmall, cucumber minced ſmall, apples minced 
ſmall, an onion peeled and minced ſmall, ſome pickled red- 


| cabbage chopped ſmall, cold pork minced ſmall, or cold duck 


or pigeons minced ſmall, boiled parfley chopped fine, celery 
cut ſmall, the yolks of hard eggs chopped ſmall, and the whites 
chopped ſmall, and either lay all the ingredients by themſelves 
ſeparate on ſaucers, or in heaps in a diſh. Diſh them out with 
what pickles you have, and ſliced lemon nicely cut; and if 


you can get naſtertium-flowers, lay them round it. This is a 


fine middle diſh for ſupper ; but you may always make ſala- 
magundy of ſuch things as you have, according to your fan- 
cy. The other ſorts you have in the chapter of faſts, 


To make little Paſlies- 


TAKE the kidney of a loin of veal cut very fine, with as 
much of the fat, the yolks of two hard eggs, ſeaſoned with a 
little ſalt, and half a ſmall nutmeg. Mix them well together, 
then roll it well in a puff-paſte cruſt, make three of it, and. fry 
them-nicely in hog's-lard or butter, | 

They make a pretty little diſh for change. Lou may put 
in ſome carrots, and a little Tugar and ſpice, with the juice of 
an orange, and ſometimes apples, firſt boiled and ſweetened, 
with a little juice of lemon, or any fruit you pleaſe. 


Petit Paſties for garniſbing Diſhes, | | 
MAKE a ſhort cruſt, roll it thick, make them about as big. 


as the bowl of a ſpoon, and about an inch deep: take a piece 


of veal, enough to fill the patty, as much bacon and beef-ſuet, 
ſhred them all very fine, ſeaſon them with pepper and ſalt, 
and a little ſweet herbs ; put them into a little ſtew-pan, keep 


turning them about, with a few muſhrooms chopped ſmall, ſor 


eight or ten minutes ; then fill your petty-patties, and cover 
them with ſome cruſt, Colour them with the yolk of an egg, 
and bake them. Sometimes fill them with oyiters for fith, or 
the melts of the fiſh pounded, and ſeaſoned with pepper and 
ſalt; fill them with lobſters, or what you fancy, They make 
a fine garniſhing, and give a diſh a fine look: if for a calf's, 
head, the brains ſeaſoned is moſt proper, and ſome with 
oyſters. . e a ere 4 LP fb 
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Ox Palates baked. 


WHEN you ſalt a tongue, cut off the root, and take ſome 
ox palates, waſh them clean, cut them into fix or ſeven pieces, 
put them into an earthen pot, juſt cover them with-water, put 
in a blade or two of mace, twelve whole pepper-corns, three 


.or four cloves, a little bundle of ſweet herbs, a ſmall onion, 


half a ſpoonful of raſpings; cover it cloſe with brown paper, 
and let it be well baked. When it comes out of the oven, 
ſeaſon it with falt to your palate. | 


Oe * 
* —— — 


CHAP. v. 


TO DRESS FISH. 


S to boiled fiſh of all ſorts, you have full directions in the 
Lent chapter. But here we can fry fiſh much better, be- 
cauſe we have beef-dripping, or hog's-lard. | GS, | 

Obſerve always in the frying of any ſort of fiſh ; firſt, that 
you dry your fiſh very well in a clean cloth, then do your fiſh 


. 


in this manner: beat up the yolks of two or three eggs, ac- 
\ cording to your quantity of fiſh; take a ſmall paſtry-brufh, 


and put the egg on, ſhake ſome crumbs of bread and flour 
mixt, over the ſiſn, and then fry it. Let your ſtew-pan you 
fry them in be very nice and clean, and put in as much beef- 
dripping, or hog's-lard, as will almoſt cover your fiſh ; and 
be ſure it boils before you put in your fiſh. Let it fry quick, 
and lat it be of a fine light brown, but not too dark a colour. 
Have your fiſh-ſlice ready, and if there is occaſion turn it: 
when it is enough, take it up, and lay a coarſe cloth on a diſh, 
on which lay your fiſh, to drain all the greaſe from it; if you 
fry parſley, do it quick, and take great care to whip it out of 


_ the. pan as ſoon as it is criſp, or it will loſe its fine colour. 


Take great care that your dripping be very nice and clean. 
You have directions in the eleventh chapter, how to make it fit 
for uſe, and have it always in readineſs. | 
Some love fiſh in batter; then you möſt beat an egg fine, 
and dip your fiſh in juſt as you are going to put it in the pan; 

. | Or 


MADE PLgIN AND EASY. 1a 


or as good a battar as any, is alittle ale and floyg beat up, juſt 
as you are ready for it, and dip the fiſh, to fry it. a 


Lobſler Sauce. 


TAKE a fine hen lobſter, take out all the ſpawn, and 
bruiſe it in a mortar very fine, with a little butter; take all 
the meat out of the claws and tail, and cut it in fmall ſquare 
pieces ; put the ſpawn and meat in a ſtew-pan with a ſpoon- 
ful of anchovy-liquor, and one ſpoonful of catchup, a blade of 
mace, a piece of a ſtick of horſe-raddiſh, half a lemon, a gill 
of gravy, a little butter rolled in flour, juſt enough to thicken 
it; put in half a pound of butter nicely melted, boil it gently 
up for fix or ſeven minutes; take out the horſe-raddiſh, mace, 
and lemon, and ſqueeze the juice of the lemon into the ſauce; 
juſt ſimmer it up, and then put it in your boats, 


\ 


Shrimp Sauce. | 
TAKE half a pint of ſhrimps, waſh them very clean, put 


them in a ſtew-pan with a ſpoonful of fiſh-lear, or anchovy- 
liquor, a pound of butter melted thick, boil it up for five mi- 
nutes, and ſqueeze in half a lemon; toſs it up, and then put 
it in your cups or boats. 


To make Oyſter-Sauce for Fiſh, 

TAKE a pint of large oyſters, ſcald them, and then ftrain 
them through a fieve, waſh the oyſters very clean in cold wa- 
ter, and take the beards off ; put them in a ſtew-pan, pour 
the liquor over them, but be careful to pour the liquor gently 
out of the veſſel you have ſtrained it into, and you will leave 
all the ſediment at the bottom, which you muſt be careful not 
to put into your ſtew-pan ; then add a large ſpoonful of an- 
chovy-liquor, two blades of mace, half a lemon, ſome butter 
rolled in flour, enough to thicken it; then put in half a 
pound of butter, boil it up till the butter is melted ; then take 
out the mace and lemon, ſqueeze the lemon-juice into the 
ſauce, give it a boil up, ſtir it all the time, and then put it 
into your boats or baſons, | | 

N. B. You may put in a ſpoonſul of catchup. 


To make Anchovy-Sauce. 


TAKE apint of gravy, put in an anchovy, take a quarter 
of a pound ot butter rolled in a little flour, and ſtir all together 
| | till 
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till it boils. "You may add a little juice of a lemon, catchup, 
red-wine, and walnut- liquor, juſt as you pleaſe. 4 '/ 
Plain butter melted thick, with a ſpoonful of walnut pickle, 


or catchup, js good ſauce, or anchoyy : in ſhort you may put 


as many things as you ſancy into Tauce. All other ſauce for 
filh you bave in the Lent chapter. pets 


To dreſs a Brace of Carp. 


TAKE a piece of butter and put into a ſtew-pan, melt it and 
put in a large ſpoonful of flour, keep it ſtirring till it is 
fmoqth ; then put in a pint of gravy, and a pint of red-port or 
claret, a little horfe-raddiſh fcraped, eight cloveg, four blades 
of mace, and a dozen corns of all-fpice, tie them in a little 
linen rag, a bundle of ſweet herbs, half a lemon, three an- 
chovies, a little onion chopped very fine; feafon with pepper 
falt, and Kian pepper, to your liking ; ſtew it for half an hour, 
then ftrain it through a ſieve into the pan you intend to put 
your filh' in; let your carp be well cleaned and ſcaled, then 
put the fiſh in with the ſauce, and ſtew them very gently for 
half an hour ; then turn them, and ſtew them fifteen minutes 
Jonger, put in along with your fiſh ſome truffles and morels 


ſcalded, ſome pickled muſhrooms, a artichoke-bottom, and 


about a dozen large oyſters, ſqueeze the juice of half a lemon 


ia, ſtew it five minutes; then put your carp in your diſh, and 

ur all the ſauce over. Garniſh with fried ſippets, and the 
roe of the fiſh, done thus: beat the roe up well with the yolks 
of two eggs, a little flour, a little Jemon-peel chopped fine, 


| ſome pepper, falt, and a little anchovy-1:quor ; have ready a 


— 


555 of beef-dripping boiling, drop the roe in, to be about as 
big as a crown-piece, fry it of. a light brown, and put it 
round the diſh, with ſome oyſters fried in batter, and fome 
ſcraped horſe-raddiſh. : 2, | 
N. B. Stick your fried ſippets in the fiſh. 
You may fry the carp firſt, if you pleaſe, but the above is 
the moſt modern way. [3 
Or, if you are in a great hurry, while the ſauce is making, 
you may boil the fiſh with ſpring-water, half a pint of vinc- 
gar, a little horſe-raddiſh, and bay-leaf; put your fiſh in tbe 
diſh, and pour the ſauce over. e 
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CHAP. VI. 
Or SOUPS any BROTHS, 


To make firong Broth for Soup or Gravy. 


TAKE a ſhin of beef, a knuckle of yeal, and a ſcrag of 
mutton, put them in five gallons of water; then let it 
boil up, ſkim it clean, and ſeaſon it with fix large onions, 
four good leeks, four headg of celery, two carrots, two tur- 
nips, a bundle of ſweet herbs, ſix cloves, a dozen corns of 
all-ſpice, and ſome falt ; ſkim it very clean, and let it ſtew 
gently for fix hours; then ſtrain it off, and put it by for uſe. 
When you want very ſtrong gravy, take a flice of bacon, 
lay it in a ſtew-pan; take a pound of beef, cut it thin, lay it 
on the bacon, ſlice a good piece of carrot in, an onion ſliced, 
a good cruſt of bread, a few ſweet herbs, a little mace, cloves, 
nutmeg, and whole pepper, an anchovy; cover it, and ſet it 
on a flow fire five or {ix minutes, and pour in a quart of the 
above gravy ; cover it cloſe, and let it boil ſoftly till half is 
waſted. 1 his will be a rich, high brown ſauce for fiſh, fowl, 


or ragoo. | 88 | 
| Gravy for White Sauce. _ * 


TAKE a pound of any part of the veal, cut it into ſmall 
pieces, boil it in a quart, of water, with an onion, a blade of 
mace, two cloves, and a few whole pepper-corns. Boil it till 
it is as rich as you would have it. 3 | 


Gravy for Turkey, Fawl, or Ragoo, 


TAKE a pound of lean beef, cut and hack it well, then 
flour it well, put a piece of butter as big as a hen's egg in a 
ſtew-pan ; when it 1s melted, put in your beef, fry it on all 
ſides a little brown, then pour in three pints of boiling water, 
and a bundle of ſweet herbs, two or three blades of mace, three 

or four cloves, twelve whole pepper-corns, a little bit of car- 
rot, a little piece of cruſt of bread toaſted brown; cover it 
dJloſe, and let it boil till there is about a pint or leſs ; then 
ſeaſon it with ſalt, and ſtrain it off. | — 
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Gravy for a Fowl, when you have no Meat nor Gravy ready. 


TAKE the neck, liver, and gizzard, boil them in half a 
pint of water, with a little piece of bread toaſted brown, a little 
pepper and falt, and a little bit of thyme. Let them boil till 
there is about a quarter ofa pint; then pour in half a glaſs of 
red-wine, boil it and ſtrain it, then bruiſe the liver well in, 
and ſtrain it again; thicken it with a little piece of butter roll. 
ed in flour, and it will be very good. 

An ox's kidney makes good gravy, cut all to pieces, and 
boiled with ſpice, &c. as in the foregoing receipts. 5 
Lou have a receipt in the beginning of the book, in the 
preface for gravies. Nh 

'F Vermicelli Soup. 


TAKE three quarts of the broth, and one of the gravy 
mixed together, a quarter of a pound of vermicelli, blanched 
in two quarts of water; put it into the ſoup, boil it up for 
ten minutes, and ſeaſon with ſalt, if it wants any; put it in 
your turcen, with a cruſt of a French roll baked. 5 


Macaroni Soup. 


TAKE three quarts of the ſtrong broth, and one of the 
gravy mixed together ; take half a pound of ſmall pipe-maca- 
roni, and boil it in three quarts of water, with a little butter 
in it, till it is tender; then ſtrain it through a ſieve, cut it in 

ieces of about two inches long, put it in your ſoup, and boil 
it up for ten minutes, and then fend it to table in a tureen, 
with the cruſt of a French roll baked. 


\ 


To make Mutton or Veal Gravy. 


CUT and lack your veal well, ſet it on the fire with water, 
ſweet herbs, mace, and pepper. Let it boil till it is as good as 
you would have it, then ſtrain it off. Your fine cooks always, 
if they can, chop a partridge or two, and put into gravies. 


To make a flrong Fiſh-Gravy. 


TAKE two or three eels, or any fiſh you have, ſkin or ftale 
them, gut them and waſh them from grit, cut them into little 
pieces, put them into a ſauce-pan, cover them with water, a 
little cruſt of bread toaſted brown, a blade or two of mace, 
and ſome whole pepper, a few ſweet herbs, and a very little bit 

| | I f 
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of lemon-peel. Let it boil till it is rich and good, then have 
ready a piece of butter, according to your gravy; if a pint, as 
big as a walnut. Melt it in the ſauce- pan, then ſhake in a little 
flour, and toſs it about till it is brown, and then ſtrain in the 
gravy to it. Let it boil a few minutes, and it will be good. 


To make Plum- Porridge for Chriſtmas. 


TAKE a leg and ſhin of beef, put'them into eight gallons of 
water, and boil them till they are yery tender, and when the 
broth is ſtrong ſtrain it out; wipe the pot and put in the broth 
again; then ſlice ſix penny loaves t.:in, cut off the top and bot- 
tom, put ſome of the liquor to it, cover it up and let it ſtand a 
quarter of an hour, boil it and ſtrain it, and then put it into your 
pot. Let it boila quarter of an hour, then put in five pounds of 
currants, clean waſhed and picked ; let them boil a little, and 
put in five pounds of raiſins of the ſun, ſtoned, and two pounds 
of prunes, and let them boil till they ſwell ; then put in three 
quarters of an ounce of mace, half an ounce of cloves, two nut- 
megs, all of them beat fine, and mix it with alittle liquor cold, 
and put them in a very little while, and take off the pot; then 
put in three pounds of ſugar, a little ſalt, a quart of ſack, a 
quart of claret, and the juice of two or three lemons. You may 
thicken with ſago inſtead of bread, if you pleaſe; pour them 
into earthen pans, and keep them for uſe. You'muſt. boil 
two pounds of prunes in a quart of water till they are tender, 
and ſtrain them into the pot when it is boiling, 


To make firong Broth to keep for Uſe. | 
TAKE part of a leg of beef, and the ſcrag-end of a neck of 


mutton, break the bones in pieces, and put to it as much water 
as will cover it, and a little ſalt; and when it boils, ſkim it 
clean, and put into it a whole onion ſtuck with cloves, a bunch 
of ſweet herbs, ſome pepper, and a nutmeg quartered. Let 
theſe hoil till the meat is boiled in pieces, and the ſtrength 
boiled out of it; ſtrain it out, and keep it for uſe, 


A Craws-fiſh Sup. 


TAKE a gallon of water, and ſet it a-boiling; put in it a 
bunch of ſweet herbs, three or four blades of mace, an onion 
ſtuck with cloves, pepper, and ſalt; then have about two hun- 
dred craw fiſh, fave about twenty, then pick the reſt from the 
bells, fave the tails whole; beat the body and ſhells in a mor- 

; | tar, 


— 


_ clearer, 


= 
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tar, with a pint of peas, green or dry, firſt boiled tender in fair 
water; put your boiling water to it, and ſtrain it boiling hot 
through a cloth till you have all the gcodneſs out of it: ſet it over 
a flow fire or ſtew- hole, have ready a French roll cut very thin, 
and let it be very dry, put it to your ſoup, let it ſtew till half 
is waſted, then put a piece of butter as big as an egg into a 
ſauce-pan, let it fimmer till it has done making a noiſe, ſhake 


in two tea-ſpoonfuls of flour, ſtirring it about, and an onion ; 


put in the tails of the fiſh, give them a ſhake round, put to 
them a pint of good gravy, let it boil four or five minntes 
ſoftly, take out the onion, and put to it a pint of the ſoup, 
ſtir it well together, and pour it all together, and let it fim- 
mer very ſoftly a quarter of an hour; fry a French roll very 
nice and brown, and the twenty craw-fiſh ; pour your ſoup in- 
to the diſh, and lay the roll in the middle, and the craw-fiſh 
round the diſh. ES 5 

Fine cooks boil a brace of carp and tench, and may be a lob- 
ſter or two, and many more rich things, to make a craw-fiſh 
ſoup; but the above is full as good, and wants no addition. 


To make Soup- Santea, or Gravy-Soup. : 


TAKE two quarts of the broth (page 123), and two 
=” of the following gravy : take fix good raſhers of lean 


Ham, put it in the bottom of a ſtew-pan ; then put over it 


three pounds of lean beef, and over the beef three pounds of 
lean veal, fix onions cut in ſlices, two carrots, and two tur- 
nips ſliced, two heads of celery, and a bundle of ſweet herbs, 
ſix cloves, and two blades of mace; put a little water at the 
bottom, draw it very gently till it ſticks, then put ina gallon 
of boiling water; let it ſtew for two hours, ſeaſon with ſalt, 
and ſtrain it off; then have ready a carrot cut in ſmall ſlices 
of two inches long, and about as thick as a gooſe quill, a tur- 
nip, two heads of leeks, two heads of celery, two heads of 
endiff cut acroſs, two cabbage-lettuces cut acroſs, a very little 
ſorrel and chervill ; put them in a ſtew-pan, and ſweat them 
for fifteen minutes gently ; then put them in your ſoup, boil 
it up gently for ten minutes; put it in your tureen with a cruſt 
of French roll. l 

N. B. You may boil the herbs in two quarts of water for 
ten minutes, if you like them beſt ſo; your ſoup will be the 


A Green 
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4 Green Peas- Soup. | 


TAKE a ſmall knuckle of veal, and two pounds of lean. 
mutton, and one pound of lean ham, cut them in thin ſlices, 

lay the ham at the bottom of a ſoup-pot, the mutton on the 
ham, the veal upon the mutton 3 then cut ſix onions in flices, 
and put on, two or three turnips, two carrots, three heads of 
celery cut ſmall, a little thyme, four cloves, and four blades 
of mace; put a little water at the bottom, cover the pot 
cloſe, and draw it gently, but do not let it ſtick 3 then put in 
ſix quarts of boiling water, let it ſtew gently for four hours. 
and ſkim it well; take two quarts of green-peas, and ſtew 
them in ſome of the broth till tender; then ſtrain them off, 
and put them in a. marble mortar, and beat them fine, put 
the liquor in, and mix them up; (if you have no mortar, you 
muſt bruiſe them in the beſt manner you can); take a tammy, 
or a fine cloth, and rub them through till you have rubbed all 
the pulp out, and then put your ſoup in a clean pot, and boil 
it up for fifteen minutes; ſeaſon with ſalt and a little pepper: 
if your ſoup is not thiek enough, take the cr umb of a French 
roll, and boil it in a little of the ſoup, beat it in the mortar, 
and rub it through your tammy or cloth; then put it in your 
ſoup, and boil it up; then put it in your tureen, with dice 
of bread toaſted very hard. 


Another Way to make Green Peas. Soup. 


TAKE a gallon of water, make it bail; then put in fix 
onions, four turnips, two carrots, and two heads of celery cut 
in ſlices, four cloves, four blades of mace, four cabbage-let- 

tuces cut ſmall, ſtew them for an hour; then ſtrain it off, 
and put in two quarts of old green-peas, and boil them in the 
liquor till tender ; then beat or bruiſe them, and mix them 
up with the broth, and rub them through a tammy or cloth, 
and put it in a clean pot, and boil it up fifteen minutes, ſea- 
_ fon with pepper and ſalt to your liking ; then put your foup in 

your tureen, with {mall dices of bread toaſted very hard. 


A Peas-Soup for Winter. 
TAKE about four pounds of lean beef, cut it in ſmall 
pieces, about a pound of Jean bacon, or pickled pork, ſet it. 
on the fire with two gallons of water, let it boil, and ikim it 
well; then put in fix onions, two turnips, one carrot, and 
four heads of celery cut ſmall, twelve corns of all- ſpice, and 


put 
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put in a quart of ſplit-peas, boil it gently for three hours; 
then ſtrain them through a fieve, and rub the peas well 
through; then put your ſoup in a clean pot, and put in ſome 
dried mint rubbed very fine to powder, cut the white of four 
heads of celery, and two turnips in dices, -and boil them in a 
quart of water for fifteen minutes ; then ſtrain them off, and 
ut them in your ſoup, take about a dozen of ſmall raſhers of 
— fried, and put them into your ſoup, ſeaſon with pepper 
and ſalt to your liking, boi] it up for fifteen minutes; then 
put it in your tureen, with dices of bread fried very criſp. 


Another Way to make it. 


WHEN you boil a leg of pork, or a good piece of beef, ſave 
the liquor. When it is cold take off the fat; the next day boil 
a leg of mutton, fave the liquor, and when it is cold take off the 
fat, ſet it on the fire, with two quarts of peas. Let them boil till 
they are tender, then put in the pork or beef liquor, with the 
ingredients as above, and let it boil till it is as thick as you would 
have it, allowing for the boiling again; then ſtrain it off, and 
add the ingredients as above. You may make your ſoup of veal 
or mutton gravy if you pleaſe, that is according to your fancy, 


A Cheſnut-Soup. 


TAKE half a hundred of cheſnuts, pick them, put them in 
an earthen pan, and ſet them in the oven half an hour, or roaſt 
them gently over a ſlow fire, but take care they do not burn; 
then peel them, and ſet them to ſtew in a quart of good beef, 

veal, or mutton broth, till they are quite tender. In the mean 
time, take a piece or ſlice of ham, or bacon, a pound of veal, 
a pigeon beat to pieces, a bundle of ſweet herbs, an onion, a 
little pepper and mace, and a piece of carrot; lay the bacon 
at the bottom of a ſtew-pan, and lay the meat and ingredients 
at top. Set it over a ſlow fire till it begins to ſtick to the pan, 
then put in a cruſt of bread, and pour in two quarts of broth. 
Let it boil ſoftly till one third is waſted; then ſtrain it off, 
and add to it the cheſnuts. Seaſon it with ſalt, and let it boil 
till it is well taſted, ſtew two pigeons in it, and a fried 
French roll criſp ; lay the roll in the middle of the diſh, and 
the pigeons on each ſide; pour in the ſoup, and ſend it away 
hot. 
A French cook will beat a pheaſant and a brace of partridges 
to pieces, and put to it. Garniſh your diſh with hot cheſnuts. 


To 
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To make Mutton- Broth, _ 97 7 | 


TAKE a neck of mutton about fix pounds; cut it in two, boil 
the ſcrag in a gallon of water, ſkim it well, then put in a little 
bundle of ſweet herbs, an onion, and a good cruſt of bread. 
Let it boil an hour, then put in the other part of the mutton, a 
turnip or two, ſome dried marigolds, a feœ cives chopped fine, 
a little parſley chopped ſmall; then put theſe in. about a quarter 
of an hour before your broth is enough. Seaſon it with falt; or 
you may put in a quarter of a pound of barley or rice at firſt. 
Some love it thickened with oatmeal, and ſome with bread; and 
ſome love it ſeaſoned with mace, inſtead of ſweet herbs and 
onion. All this is fancy, and different palates. If you boil 
turnips for ſauce, do not boi all in the pot, it makes, the broth 
too ſtrong of them, but boil them in a ſauce- pan. N 


TAKE a leg of bee 


f, crack the bone in two or three parts, 
waſh it clean, put it into a pot with a gallon of water, ſkim it 
well, then put in two or three blades of mace, a little bundle 
of parſley, and a good cruft of bread. Let it boil till the beef 
is quite tender, and the finews. Toaſt ſome bread and cut it 
in dice, and put it in your tureen ; lay in the meat, and pour 


the ſoup in. | : | 
Do make Scotch Barly-Broth. | 
TAKE a leg of beef, chop it all to pieces, boil it in three 
gallons of water with a piece of carrot and a crult of bread, till 
it is half boiled away; then ſtrain it off, and put it intothe 
again with half a pound of barley, four or five heads of celery 
waſhed clean and cut ſmall, a large onion, a bundle of ſweet 
herbs, a little parſley chopped ſmall. and a few marigolds. Let 
this boil an hour. Take a cock, or large fowl, clean-picked and 
waſhed, and put into the pot; boil it till the broth is quite good, 
then ſeaſon with ſalt, and ſend it to table; with the fowl in the 
middle. This broth is very good without the fowl. Take out 
the onion and ſweet herbs, before you ſend it to table. | 
Some make this broth with a ſheep's head inſtead of a leg of 
beef, and it is very good; but you muſt chop the head all to 
pieces. The thick flank (about fix pounds to ſix quarts of 
water) makes good broth ; then put the 2 7 in with the 
meat, farſt ſkim it well, boil it an hour very ſoftly, then put 
in the above ingredients, with turnips and carrots clean {craps 
ed and pared, and cut in pieces. Boil all together _ | 
CY Jt "Xs 12 
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ly, till the broth is very good; then feafon it with ſalt, and 
lend it to table, with the beef in the middle, turnips and car- 
rots round, and pour the broth over all. . 


To make Hodge- Podge. ; 


TAKE a piece of beef, fat and lean together, about a poun 
a pound of veal, a pound of ſcrag of mutton, cut all into little 
pieces, ſet it on the fire, with two quarts of water, an ounce of 
bat ley, an onion, a little bundle of ſweet herbs, three or four 
heads of celery waſhed clean and cut fmall, a little mace, two 
or three cloves, ſome whole pepper, ticd all in a muſlin rag, 
and put to the meat three turnips pared and cut in two, a large 
carrot ſcraped clean and cut in fix pieces, a little lettuce cut 
ſmall, put all in the pot and cover it cloſe. Let it ſtew very 
ſoftly over a ſlow fire five or fix hours; take out the ſpice, 
ſweet herbs, and onion, and pour all into a ſoup-diſh, and 
and ſend it to table; firſt ſeaſon it with ſalt, Half a pint of 
green peas, when it is the ſeaſon for them, is very good. If you 
et this boil faſt, it will waſte too much; therefore you cannot 
do it too flow, it it does but ſimmer. All other ftews you have 
in the foregoing chapter ; and foups in the chapter of Lent. 


To make Pecket-Soup. 


TAKE a leg of veal, ſtrip off all the ſkin and fat, then take 
all the muſcular or fleſhy parts clean from the bones. Boil this 
fleſh in three or four gallons of water till it comes to a ſtrong 
Jelly, and the meat is good for nothing. Be ſure to keep the pot 
clole covered, and not to do too faſt; take a little out in a ſpoon 
now and then, and when you find it is a good rich jelly, ſtrain it 
through a ſieve into a clean earthen pan. When it is cold, take 
off all the {kin and fat from the top, then provide a large deep 
ſtew-pan with water boiling over a ſtove, then take ſome deep 
china-cups, or well-glazed earthen - ware, and fill theſe cups with 
the jelly, which you muſt take clear from the ſettling at the 
bottom, and ſet them in the ſtew-pan of water. Take great 
care that none of the water gets into the cups; if it does, it 
will ſpoil it. Keepithe water boiling gently all the time till the 
Jelly becomes as thick as glue, take them out, and let them 
ſtand to cool, and then turn the glue out into ſome new coarſe 
flannel, which draws out all the moiſture, turn them in fix or 
eight hours on freſh flannel, and fo do till they are quite dry. 
Keep it in a dry warm place, and in a little time it will be like 
a dry hard piece of glue, which you may carry in your pocket 
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without getting any harm. Thebeſt way is to put it into little 
tin- boxes. When you uſe it, boil about a pint of water, and 
pour it on a piece of glue about as big as a ſmall walnut, ſtir- 
ring it all the time till it is melted. Seaſon with falt to your 


palate; aud if you chuſe any herbs or ſpice, boil them in the 
water firſt, and then pour the water over the glue. 


To make Portable-Squp. | 8 
TAKE two legs of beef, about fifty pounds weight, take off 


all the ſkin and fat as well as you can, then take all the meat and 
ſinews clean from the bones, which meat put into a large pot, 
and put to it eight or nine gallons of ſoft water; firſt make it 
boil, then put in twelve anchovies, an ounce of mace, a quar- 
ter of an ounce of cloves, an ounce of whole pepper black and 
white together, ſix large onions peeled and cut in two, a little 
bundle of thyme, ſweet-marjoram, and winter-ſavory, the dry 
hard cruſt of a two- penny loaf, ſtir it all together and cover it 
cloſe, lay a weight on the cover to keep it cloſe down, and let 
it boil ſoftly for eight or nine hours, then uncover it, and ſtir 
it together; cover it cloſe again, and let it boil till it is a very | 
rich good jelly, which you will. know by taking a little out 
now and then, and letting it cool. When you think it is a 
thick jelly, take it off, ſtrain it through a coarſe hair bag, and 
preſs it hard; then ſtrain it through a hair ſieve into a large 
earthen pan; hen it is quite cold, take off the ſcum and fat, 
and take the fine jelly clear from the ſettlings at bottom, and 
then put the jelly into a large deep well tinned ſtew-pan. Set 
it over a ſtove with a ſlow fire, keep ſtirring it often, and take 
great care it neither ſticks to the pan or burns. When you 
find the jelly very ſtiff and thick, as it will be in lumps about 
the pan, take it out, and put it into large deep china- cups, 
or well - glazed earthen ware. Fill the pan two-thirds full of 
water, and when the water boils, ſet it in your cups. Be ſure 
no water gets into the cups, and keep the water boiling ſoftly 
all the time till you find the jelly is like a ſtiff glue; take out 
the cups, and when they are cool, turn out the glue into a 
coarſe new flannel. Let it lay eight or nine hours, keeping it 
in a dry warm place, and turn it cn freſh flannel till is quite 
dry, and the glue will be quite hard; put it into clean new 
ſtone pots, keep it cloſe covered from duſt and dirt, in a dry 
place, and where no damp can come to it. | 
When you uſe it, pour boiling water on it, and ſtir it all 
the time till it is melted, Seaſon it with ſalt to your palate. 
| K 2 | A piece 
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A piece as big as a large walnut will make a-pint of water very 
rich; but as to that you are to make it as good as you pleaſe ; 
if for ſoup, fry a French-roll and lay it in the middle of the 

_ diſh, and when the glue is diſſolved in the water, give it a 
boil, and pour it into a diſh, If you chuſe it for change, you 
may boil either rice or bazley, vermicelli, celery cut ſmall, or 
truffles or morels ; but let them be very tenderly boiled in the 
water before you ſtir in the glue, aud then give it a boil all 
together. You may, when you would have it very fine, add 
force-meat balls, cocks-combs, or a palate boiled very tender, 
and cut into little bits; but it will be very rich and good 
without any of theſe ingredients. 

If for gravy, pour the boiling water on to what quantity you 
think proper; and when it is diſſolved, add what ingredients 
you pleaſe, as in other fauces. This is only in the room of a 
rich good gravy. Yeu may make your ſauce either weak or 
ſtrong, by adding more or leſs, n 


NUL Es to be obſerved in making SOUPS or BROT IHS. 


FIRST. take great care the pots or ſauce-pans and covers be 
very clean and free from all greaſe and ſand, and that they be 
well tinned, for fear of giving the broths and ſoups any braſſy 
taſte. If you have time to ſtew as ſoftly as you can, it will 
both have a finer flavour, and the meat will be tenderer. But 
then obſerve, when you make ſoups or broths ſor preſent uſe, 

- If it is to be done ſoftly, do not put much more water than 
you intend to have ſoup or broth; and if you have the con- 
venience of an earthen pan or pipkin, ſet it on wood embers 
till it boils, then ſkim it, and put in your ſeaſoning ; cover 
it cloſe, and ſet it on embers, ſo that it may do very ſoftly 
for ſome time, and both the meat and broths will be delicious. 
You muſt obſerve in all broths and ſoups that one thing does 
not taſte more than another; but that the taſte be equal, and 
it has a fine agreeable reliſh, according to what you deſign it 
. or; and you muſt be ſure, that all the greens and herbs you 
pPutt in be cleaned, waſhed, and picked, _ 
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OF PUDDINGS. | 
| . An Oat- Pudding to bake. 


f dats decorticated take two pounds, and new-milk enough 

to drown it, eight ounces of raifins, of the ſun ſtoned, 
an equal quantity of currants neatly picked, a pound of ſweet 
ſuet finely ſhred, fix new laid eggs well beat : ſeaſon with 


nutmeg, beaten ginger, and ſalt; mix it all well together: 


it will make a better pudding than rice. 


'To make a Calf s-Faot-Pudiing. 


TAKE of calves feet one pound minced very fine, the fat 
and the brown to be taken out, a pound and an half of ſuet, 
pick off all the ſkin and ſhred it ſmall, ſix eggs, but half the 
whites, beat them well, the crumb of a halfpenny roll grated, 


a pound of currants clean picked and waſhed, and rubbed in a 


cloth; milk, as much as will moiſten it with the eggs, a hand- 
ful of flour, a little ſalt, nutmeg, and ſugar, to ſeaſon it to 
your taſte. Boil it nine hours with your meat; when it is 
done, lay it in your diſh, and pour melted butter over it. It 
is very good with white-wine and ſugar in the butter. 


To make a Pith- Pudding. 


| TAKE a quantity of the pith of an ox, and let it lie all 


night in water to ſoak out the blood; the next morning ſtrip 
it out of the ſkin, and beat it with the back of a ſpoon in orange- 
water till it is as fine as pap; then take three pints of thick 
cream, and boil in it two or three blades of mace, a nutmeg 
quartered, a ſtick of cinnamon ; then take half a pound of the 
beſt Jordan almonds, blanched in cold water, then beat them 
with a little of the cream, and as it dries put in more cream; 
and when they are all beaten, ſtrain the cream from them to the 
pith; then fake the yolks of ten eggs, the white of but two, 


beat them very well, and put them to the ingredients: take a 


ſpoonful of grated bread, or Naples biſcuit, mingle all theſe to- 
gether, with half a pound of fine ſugar, and the marrow of four 
large bones, and a little falt ; fill them in a ſmall ox or hog's 
"HEY 5 K 3 | guts 
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guts, or bake in a diſh, with a puff-paſte under it and round 
the edges, | 


To make a Marrotu-Pudding. 


TAKE a quart of cream or milk, and a quarter of a pound 
of Naples biſcuit, put them on the fire in a ſtew-pan, and 
boil them up ; then take the yolks of eight eggs, the whites 
of four beat up very fine, a little moiſt ſugar, ſome marrow 
chopped, a ſmall glaſs of brandy and fack, a very little orange- 
flower-water ; mix all well together, and put them on the 
fire, keep it ſtirring till it is thick, and put it away to be cold; 
then have ready your diſh rimmed with puff-paſte, put your 
ſtuff in, ſprinkle ſome currants that have been well waſhed in 
cold water, and rubbed clean in a cloth, ſome marrow cut in 
ANices, and ſome candied-lemon, orange, and citron, cut in 
ſhreds, and ſend it to the oven; three quarters of an hour 
will bake it: ſend it up hot. ONS 4 ; 


A bailed Suet · Pudding. | 


TAKE a quart of milk, four ſpoonfuls of flour, a pound 
of ſuet ſhred tmall, four eggs, one ſpoonful of beaten ginger, 
a tea ſpoonful of ſalt; mix the eggs and flour with a pint of 
the milk very thick, and with the ſeaſoning mix in the reſt of 
the milk and ſuet. Let your batter be pretty thick, and boil 
it two hours, DFE REN | | 


A bailed Plum- Pudding, 


TAKE a pound of ſuet cut in little pieces, not too fine, a 
und of currants, and a pound of raiſins ſtoned, eight eggs, 
alf the whites, halt a nutmeg grated, and a tea-ſpoonſul of 
beaten ginger, a pound of flour, a pint of milk; beat the eggs 
firſt, then half the milk, beat them together, and by degrees 
ſtir in the flour, then the ſuet, ſpice, and fruit, and as 
much milk as will mix it well together very thick. Boil it 
five hours. LL, th me Bs 
A York/l;re Pudding. 


TAKE a quart of milk, four eggs, and a little ſalt, make it 
up into a thick batter with flour, like pancake batter. You 
muſt have a good piece of meat at the fire, take a ſtew-pan and 
put ſome dripping in, ſet it on the fire; when it boils, pour in 
your pudding; let it bake on the fire till you think it is nigh 

enough. then turn a plate upſide down in the drippin g- pan, that 
the dripping may not be blacked; ſet your ſtew- pan on it under 
| „„ your 
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your meat, and let the dripping drop on the pudding, and the 
heat of the fire come to it, to make it of a fine brown. When 
your meat is done and ſent to table, drain all the fat from 
your pudding, and ſet it on the fire again to dry a little; then 
ſlide it as dry as you can into a diſh, melt ſome butter, and 
pour it into a cup, and ſet it in the middle of the pudding. It 
is an excellent good pudding; the gravy of the meat cats well 
with it, | | 


| A Steal- Pudding. : | 
MAKE a good cruſt, with ſuet ſhred fine with flour, and 


mix it up with cold water. Seaſon it with a little falt, and 
make a pretty ſtiff cruſt, about two pounds of ſuet to a quarter 
of a peck of flour. Let your ſteaks be either beef or mutton, 
well ſeaſoned with pepper and ſalt, make it up as you do an 
apple-pudding, tie it in a cloth, and put it intb the water boil- 
ing. If it be a large pudding, it will take five hours; if a 
{mall one, three hours. This is the beſt cruſt for an apple» 
pudding. Pigeons eat well this way. 


A Vermicelli-Padding, with Merrow. 


FIRST make your vermicelli; take the yolks of two eggs, 
and mix it up with juſt as much flour as will make it to a {tiff 
paſte, roll it out as thin as a water, let it lie to dry till you can 
roll it up cloſe without breaking, then with a ſharp knite cut it 
very thin, beginning at the little end. Have ready ſome water 
boiling, into which throw the vermicelli; Jet it boil a minute 
or two at moſt; then throw it into a fieve Have ready a pound 
of marrow, lay a layer of marrow and a layer of vermicelli, and 
ſo on till all is laid in the diſh. When it is a little cool, beat it 
up very well together, take ten eggs, beat them and mix them 


with the other, grate the crumb of a penny-loaf, and mix with \, 


it a gill of fack, brandy, or a little rote-water, a tea-ſpoonſul of 
ſalt, a ſmall nutmeg grated, a lile grated lemon peel, two 
large blades. of mace well dried and beat fine, half a pound of 
currants clean waſhed and picked, half a pound of raifins 
ſtoned, mix all well together, and ſweeten to your palate z | 
lay a good thin cruſt at the bottom and ſides of the diſh, pour 
in the ingredients, and bake it an hour and a half in an oven 
not too hot. You may either put marrow or beef- ſuet ſhred 
fine, or a pound of butter, which you pleaſe. When it comes 
out of the oven, ſtrew ſome fine ſugar over it, and ſend it to 
table, You may leave out the fruit, if you pleaſe, and you 
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may for change add half an ounce of citron, and half an 
ounce of candied orange- peel, ſhred fine, 


Suet-Dumplings. 


TAKE a pint of milk, four eggs, a pound of ſuet, and a 
pound of currants, two tea-ſpoonfuls of ſalt, three of ginger ; - 
firſt take half the milk, and mix it like a thick batter, then put 
the eggs, and the ſalt and ginger, then the reſt of the milk by 
degrees, with the ſuet and currants, and flour, to make it like 
a light paſte. When the water boils, make them in rolls as 
big as a large turkey's egg, with a little flour; then flat them 
and throw them into boiling water. Move them ſoftly, that 
they do not ſtick together, keep the water boiling all the 
time, and half an hour will boil them. 


Ad Orferd. Pudding. 


A quarter of a bound of biſcuit grated, a quarter of a pound 
af currants clean waſhed and picked, a quarter of a pound of 
ſuet ſhred ſmall, half a large ſpoooful of powder-ſugar, a very 
little falt, and ſome grated nutmeg ; mix all well together, 
then take two yolks, of eggs, and make it up in balls as big as 
a turkey's egg. Fry them in freſh butter of a fine light brown; 
fot ſauce have melted butter and ſugar, with a little ſack or 
white-wine. You muſt mind to keep the pan ſhaking nn 
that they may be all of a fine light brown. 
All other puddings you have 1 in the Lent chapter. 


| ' RULES to be obſerved i in making PUDDINGS, Ke. Y 


IN boiled puddings, take great care the bag or cloth be very 
clean, not ſoapy, but dipped in hot water, and well floured. 
If a bread-pudding, tie it looſe ; if a batter-pudding, tie it cloſe; 
and be ſure the water boils when you put the pudding in, and 

ou ſhould. move the puddings in the pot now and then, for 

1 they ſtick. When you make a batter-pudding, firſt mix 
the flour well with a litle milk, then put in the ingredients 
by degrees, and it will be ſmooth and not have lumps; but 
for a plain batter-pudding, the beſt way is to ſtrain it through 
- coatſe hair ſieve, that it may neither have lumps, nor the 
tteadles of the eggs + and for all other puddings, ſtrain the eggs 
when they are beat. If you boil them in wooden bowls, or 
china-diſhes, butter the inſide before you put in your batter ;, 
and for all baked puddings, butter the * or diſh beſore the 

pudding is Put in. 
G HAP. 
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OF PIBS, „„ 


257 0 labs « a very fine feeet Lamb or Fil Phe. 
GQEASON: your lamb with ſalt, pepper, cloves, mace, __ 


nutmeg, all beat ſine, to your palate. Cut your lamb or 


veal into little pieces; make a good puff- paſte cruſt, lay it in- 
to your diſh, then lay in your meat, ſtrew on it ſome ſtoned 


raifins-and currants clean waſhed, and ſome ſugar: then lay 
on it ſome force- meat balls made ſweets. and in the ſummer 


ſome artichoke-bottoms boiled, and ſcalded grapes 4 in the win 
ter. Boil Spaniſh potatoes cut in pieces, candied citron, can - 
died orange, and lemon peel, and three or four blades of 
mace ; put butter on the top, cloſe up your pie, and bake it. 


Have ready. againſt it comes out of the oven, a caudle made 


thus: take a pint of white-wine, and mix in the yolks of three 
eggs, ſtir it well together over the fire, one way all the time, 
till it is thick: then take it off, ſtir in ſugar enough to ſweeten 
it, and ſqueeze. in the juice of a. lemon; pour it hot into 
your pie and cloſe it up . Send it hot to table. 


75 make a pretty fiveet Lamb or Val Pic. 


FIRST make a good cruſt, butter the diſh, and lay in your: 
bottom and ſide cruſt; then cut your meat into ſmall pieces 3 
ſeaſon with a very little ſalt, ſome mace and nutmeg beat fine, 
and ſtrewed over; then lay a layer of meat, and ſtrew according 
to your fancy, ſome currants clean waſhed and picked, and a few 


raiſins ſtoned, all over the meat; lay another layer of meat, put, 


a little butter at the top, and a little water, juſt enough to bake 
it and no more. Have ready againſt it comes out of the oven, 
a white-wine caudle made very ſweet, 5 ſend it to table ms; 


4 ſeomry Veal Pie. 


TAKE A ban of veal, cut it into pieces, ſeaſon it wich N 


pepper and ſalt, lay it all into your cruſt, boil ſix or eight 
eggs hard; take only the yolks, put thei into the pie: here 


and there, fill your dif alto full of water; put on tho: _ 
and bake it well. 
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To make a ſavoury Lamb or Veal Pie. 


MAKE a good puff · paſte cruſt, cut your meat into pieces, 
ſeaſon it to your palate with pepper, ſalt, mace, cloves, and nut- 
meg finely hone ; lay it into your cruſt with a few lamb-ſtones 
and ſweetbreads ſeaſoned as your meat, alſo ſome oyſters and 
force-meat balls, hard yolks of eggs, and the tops of aſpara- 
gus two inches long, firit boiled green; put butter all over the 
ie, put on the lid, and ſet it in a quick oven an hour anda 
If, and then have ready the liquor, made thus: take a pint 
of gravy, the oyſter liquor, a gill of red- wine, and a little grated 
nutmeg : mix all together with the yolks of two or three eggs 
beat, and keep it ſtirring one way all the time. When it boils, 
pour it into your pie; put on the lid again. Send it hot t 
table. You muſt make liquor according to your pie. 5 


To make a Calf s- Foot A 


FIRST ſet your calf's feet on in a ſauce- pan, in three quarts 
of water, with three or four blades of mace; let them boil 
ſoftly till there is about a pint and a half, then take out your 
feet, ſtrain the liquor, and make a good cruſt; cover your 
diſh, then pick off the fleſh from the bones, lay half in the diſh, 
ſtrew half a pound of currants clean waſhed and picked over, 
and half a pound of raiſins ſtoned ; lay on the reſt of the meat, . 
then ſkim the liquor, ſweeten it to the 323 and put in half 


a pint of white- wine; pour it into the diſh, put on your lid, _ 


and bake it an hour and a half. 
To make an Olive- Pie. C2: 
MAKE your cruſt ready, then take the thin collops of the © 


beſt end of a leg of veal, as many as you think will fill your pie; 
hack them with the back of a knife, and ſeaſon them with ſalt, 


pepper, cloves, and mace: waſh over your collops with a bunch 


of feathers dipped in eggs, and have im readineſs a good hand- 
ful of ſweet herbs ſhred ſmall. The herbs muſt be thyme, 
parſley, and ſpinach, the yolks of eight hard eggs minced, and 
a few oyſters parboiled and chopped, ſome beef-ſuet ſhred 
very fine; mix theſe together, aud ſtrew them over your col. 
lops, then ſprinkle alittle orange-flower water over them, roll 
the collops up very cloſe, and lay them in your pie, ſtrewin 

the ſeaſoning over what is left, put butter on the top, and cloſs 
your pie, When it comes out of the oven, have ready fome 


_ gravy 
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gravy hot, and pour into your pie, one anchovy diſſolved in | 


the gravy; pour it in boiling hot. Lou may put in artichoke- 


bottoms and cheſnuts, if you pleaſe. You may leave out the 
orange-flower water, if you do not like it. | N 
; Te feoſen an Egę- Piss. 
BOIL twelve eggs hard, and ſhred them with one pound of 
beef-ſuet, or marrow ſhred fine. Seaſon them with a little 
cinnamon and nutmeg beat fine, one pound of currants clean 
_ waſhed and picked, two or three ſpoonfuls of cream, and a 
little ſack and roſe water mixed all together, and fill the pie, 
When it is baked, ftir in halt a pound of freſh butter, and the 
juice of a lemon. n I, ut, 
| To make a Mutton Pie. 
TAKE a Join of mutton, take off the ſkin and fat of the in- 
fide, cut it into ſteaks, ſeaſon it well with pepper and falt to 
your palate. Lay it into your cruſt, fill it, pour in as much 
water as will almoſt fill the diſh; then put on the cruſt, and 
bake it well. | 


* 


4 Ba. Steak Pie. | 


TAKE fine rump-ſteaks, beat them with a rolling-pin, then 
ſeaſon them with pepper and falt, according to-your palate. 
Make a good cruſt, lay in your ſteaks, fill your diſh, then pour 
in as much water as will half fill the diſh. Put on the cruſt 

and bake it well. | | 


' 


4 Hani Pls; 3g e 


TAKE ſome cold boiled ham, and lice it about half an inch 
thick, make a good cruſt, and thick, over the diſh, and lay a 
layer of ham, ſhake a little pepper over it, then take a large 
| young fowl clean picked, gutted, waſhed, and finged ; put a 

little pepper and falt in the belly, and. rub a very little falt on 
the outſide; lay the fowl on the ham, boil ſome eggs hard, put 
in the yolks, and cover all with ham, then ſhake ſome pepper 
on the ham, and put on the top-cruſt. Bake it well, have ready 
when it comes out of the oven ſome very rich beef-gravy, 
enough to fill the pie; lay. on the cruſt again, and ſend it to 
table hot. A freſh ham will not be fo tender; ſo that I always 
boil my ham one day and bring it to table, and.the next day 
make a pie of it. Ie does better than an unboiled ham. If 
you put two large fowls in, they will make a fine pie; but that 
is according to your company, more or leſs. The larger the 


pie 3 


. 


pie, the finer the meat eats. The cruſt muſt be the ſame you 

make for a veniſqn. paſty. Jou ſhould pour a little ſtrong gra- 
vy into the pie when you make it, juſt to bake the meat, and 
then fill it up when it comes out of the oven. Boil ſome truf- 
fles and morels and put into the pie, which is a great addition, 
and ſome freſh muſhrooms, or dried ones. e 


* , CW, 

MAKE a puff. paſte cruſt, cover your diſh, let your pigeons 
be very nicely pie ked and cleaned; ſeaſon them with pepper and 
alt, and put a good piece of fine freſſi butter, with pepper and 
falt, in their bellies; lay them in your pan, the necks, giz- 
zards, livers, pinions, and hearts, lay between, with the yolk 
of a hard egg and beef - ſteak in the middle; put as much wa- 
ter as will almoſt fill the diſh, lay on the top- cruſt, and bake 
it well. Fhis is the beft way to make a pigeon- pie; but the 
Prench fill the pigeons with à very high foree- meat, and- lay 
force meat balls round the inſide, with afparagus-tops, arti- 
choke-bottoms, muſhrooms, ttuffles, and morels, and ſeaſon 
high; but that is according to different palates. , 


| 3 To make a Giblet- Pie. P A 
TAKE two pair of giblets nicely cleaned, put all but the 


1 


,  hvers into a ſauce-pan, with two quarts of water, twenty corns 


cf whole pepper, three blades of mace, a bundle of fweet herbs, 
and a large onion ; cover them cloſe, and let them ſtew very 
ſoftly till they are quite tender, then have a good cruſt ready, 
cover your diſh, lay a fine rump ſteak at the bottom, ſeaſoned 
with pepper and falt; then lay in your giblets with the livers, 

and ſtrain the liquor they were ſtewed in. Seaſom it with ſalt, 
and pour into your pie; put on the lid, and bake it an hour 


and a half. | 
ifs Too mate a Ditch-Pre. 


MARE a pufi-paſte cruſt, take two ducks, ſcald them and 
make them very clean, cut off the feet, the pinions, the neck, 
and head, all clean picked and ſcalded, with the gizzards, li- 
vers and hearts; pick out all the fat of the inſide, lay a cruſt 
all over the diſn, ſeaſon the ducks with pepper and ſalt, inſide 
and out, lay them in your diſh, and the giblets at each end 
ſeaſoned; put in as much water as will almoſt fill the pie, lay 
on the cruſt, and bake it, but not too much. 


TS. . 
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| To make a Chicben- Pi. 3 
MAKE a puff-paſte cruſt, take two chickens, cut them to 

pieces, ſeaſon them with pepper and ſalt, a little beaten mace, 
lay a force · meat made thus round the fide of the diſh : take half 
a pound of veal, half a pound of ſuet, beat them quite fine in a 
marble mortar, with as many crumbs of bread; ſeaſon it with a 
very little pepper and ſalt, an anchovy with the liquor, cut the 
anchovy to pieces, a little lemon - peel cut very fine and ſhretl 
ſmall, a very little thyme, mix all together with the yolk of an 
egg; make ſome into round balls, about twelve, the reſt lay 
round the diſh. Lay in one chicken over the bottom of the 
diſh, take two ſweetbreads, cut them into five or ſix pieces, lay 
them all over, ſeaſon them with pepper and ſalt, ſtrew over 
them half an ounce of truffles and morels, two or three arti- 
choke- bottoms cut to pieces, a few cocks-combs, if you have 


them, a palate boiled tender and cut to pieces; then lay on the | 


other part of the chicken, put half a pint of water in, and cover 
the pie; bake it well, and when it comes ont of the oven, full 
it with good gravy, lay it on the cruſt, and ſend it to table, 
„ Toenl⸗ a Cheſir. Pori- Pie. ! | bak 
TAKE a loin of pork, ſkin it, cut it into, ſteaks, ſeaſon ii 
with ſalt, nutmeg, and pepper; make a good cruſt, lay a layer 
of pork, then a ay ho layer of pippins, pared and cored, a little 
ſugar, enough to ſweeten the pie, then another layer of pork; . 
put it half a pint of white-wine, lay ſome butter on the top, 
and cloſe your pie. If your pie be large, it will take a pint of 
white-wine. _ Pe Yr I 
TE Z 1 To make a Devonſhire Squab- Pie. 4% er fe 
MAKE a good cruſt, cover the, diſh all over, put at the bet- 
tom a layer of ſliced pippins, then a layer of mutton- ſteaks gut 
from the loin, well ſeaſoned with pepper and ſalt, then another 
layer of pippins; peel ſome onions and Slice them thin, lay a 
layer all over the apples, then a layer of mutton, then pippins 
and onions, pour in A, pint. of water ſo cloſe our pie a 
eee ene, 1 Ooh. 
| FIRST hake your ox-cheek as at other times, but not top 
much, put it in the oven over night, and then it will be ready 
the next day; make a ſine puff - paſte cruſt, and læt your fige 
„„ 788 | | and 
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and top eruſt be thick; let your diſh be deep to hold a good 


© deal of gravy, cover your diſh with cruſt, then cut off all the 
- fleſh, kernels, and fat of the head, with the palate cut in pieces, 


cut the meat into little pieces as you do for a baſh, lay in the 


meat, take an ounce of truffles and morels and throw them 
over the meat, the yolks of fix eggs boiled hard, a gill of pick- 
led muſhrooms, or freſh ones are better, if you have them; 
put in a good many force-meat balls, a few artichoke-bottoms 
and aſparagus: tops, if you have any. Seaſon your pie with 

per and ſalt to your palate, and fill the pie with the gravy 
it was baked in. If the head be rightly ſeaſoned when it comes 
out of the oven, it will want very little more; put on the lid, 
and bake it. When the cruſt is done, your pie will be enough. 


$ To make à Shropſhire-Pie. 


FIRST make a good puff-paſte cruſt, then cut two rabbits 
to pieces, with two pounds of fat pork cut into little pieces; 
ſeaſon both with pepper and falt to your liking, then cover your 
diſh with cruſt, and lay in your rabbits. Mix the pork with 
them, take the livers of the rabbits, parboil them, and beat 
them in a mortar, with as much fat bacon, a little ſweet herbs, 
and ſome oyſters, if you have them. Seaſon with pepper, ſalt, 
and nutmeg ;z mix it up with the yolk of an egg, and make it 
Into balls. ; #9 them here and there in your pie, ſome artichoke- 
bottoms cut in dice, and cocks-combs, if you have them; grate 
a ſmall nutmeg over the meat, then pour in half a pint of 
red-wine, and half a pint of water. Cloſe your pie, and bake 
it an hour and half in a quick oven, but not too fierce an oven. 


To make a Yorkſhire Chriftlmas-Pie. 


FIRST make a good ftanding cruſt, let the wall and bottom 
be very thick; bone a turkey, a gooſe, a fowl. a partridge, and 
a pigeon. Seaſon them all very well, take half an ounce of 
mace, half an ounce of nutmegs, a quarter of an ounce of 
cloves, and half an ounce of black-pepper, all beat fine to- 
gether, two large ſpoonfuls of ſalt, and then mix them toge- 
ther. Open the fowls all down the back, and bone them; firſt 
the pigeon, then the partridge, cover them; then the fowl, 
then the gooſe, and then the turkey, which muſt be large; ſea- 
ſon them all well firſt, and lay them in the cruſt, ſo as it will 
Took only like a whole turkey ; then have a hare ready caſed, 
and wiped with a clean cloth. Cut it to pieces, that is, joint 
it; feaſon. it, and lay it as cloſe as you can on one ſide; on — 
| 8 1 Other 
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_ otter ſide woodcocks, moor- game, and what ſort of wild-fowl 


you can get. Seaſon them well, and lay chem cloſe; put at 


jeaſt four pounds of butter into che pie, then lay on your lid, 


which muſt be a very thick one, and let it be well baked. It | 


muſt have a very hot oven, and will take at leaſt four hours. 
This cruſt will take a buſhel of flour. In this chapter you 


will ſee how to make it. Theſe pies are often ſent to London 


ina box, as preſents ; therefore the walls muſt be well built. 
To make a Gi Pie. 


Hal a peck af flour will make the walls of a poſt pie, 


nds as in the receipts for cruſt. Raiſe your cruſt juſt big enough 


| to hold a large gooſe; firſt have a pickled dried tongue boiled, 


tender enough to peel, cut off the root, bone a gooſe and a 


large fowl; take half a quarter of an ounce of mace beat fine, 


a large tea- ſpoonful of beaten pepper, three tea-ſpoonfuls of ſale; 


mix all together, ſeaſon your fowl and gooſe with it, then lay 
ods 


the fowl in the gooſe, and tongue in the fowl, and the 

in the ſame form as if whole. Put half a pound of butter on 
the top, and lay on the lid. This pie is delicious, either hot 
or cold, and will keep a great while. A flice of this pie cut 
down acroſs makes a pretty little fide-diſh for ſupper. 


To make a Veniſon- Paſty. 


TAKE a neck and breaſt of veniſon, bone it, ſeaſon it with 
pepper and ſalt according to your palate. Cut the breaſt in 
two or three pieces; bu: do not cut the fat of the neck if you can 
help it. Lay in the breaſt and neck-end firſt, and the beſt end 
of the neck on the top, that the fat may be whole ; make a 
good rich puff- paſte cruſt, let it be very thick on the fides, a 
good bottom cruſt, and thick a-top ; cover the diſh, then lay 
in your veniſon, put in half a pound of butter, about a quarter 
of a pint of water, cloſe your paſty, and let it be baked two- 
hours in a very quick oven. In the mean time ſet on the bones 
of the veniſon in two quarts of water, with two or three blades 
of mace, an onion, a little piece of cruſt baked criſp and brown, 
a little whole pepper; cover it cloſe, and let it bail ſoftly over 
a flow fire till above half is wafted, then ſtrain it off. When 


the paſty comes out of the oven, lift up the lid, and pour in 
"the grave ©. © 


When your denn is not fat enough, take the fat of a loin 


of mutton, ſteeped in a little-rape-vinegar and red-wine twene 
ty-ſour hours, then lay i it on the top of the veniſon, and cloſe 
your 


- 
* 
* 
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rs 1. It is a wrong notion of fome people to think veni- 
n cannot be baked enough, and will firſt bake it in a falſe 
cCruſt, and then bake it in the paſty; by this time the fine flavour 
of the veniſon is gone. No; if you want it to be very tender, 
waſh it in warm milk and water, dry it in clean cloths till it 


is very dry, then rub it all over with vinegar, and hang it in the 


air. Keep it as long as you think proper, it will keep thus a 
_ fortnight good; but be ſure there be no moiſtneſs about it; if 


there is, you muſt dry it well and throw ginger over it, and it 


will keep a long time. When you uſe it, juſt dip it in luke- 
warm water, and dry it. Bake it in a quick oven; if it is a 
neee ae makes » 
ptetty ꝓaſty, boned and made as above with the mutton fat. 
A loin of mutton makes a fine paſty: take a large fat loin of 


paſty, it ill take three hours; then your veniſon. will be 


mutton, let it haug four or five days, then bone it, leaving the 


meat as whole as you can: lay the meat twenty - four hours in 
Half a pint of red- wine and half a pint of tape vinegar; then take 
ũt aut of the pickle, and order it as you do a paſty, and boil the 


bones in the ſame manner, to fill the paſty, when it comes out 


af the oven. 2 | | | 
RE | T make a Cas. Head. Pie. = 


CLEANSE your head very well, and bhoil it till it is tender + 
then carefully take off the fleſh as whole as you can, take out 
the eyes, and ſlice the tongue; make a good puff-paſte cruit, 


cover the diſh, lay on your meat, throw over it the tongue, lay 
the eyes cut in two, at each corner. Seaſon it with a very little 
Pepper and ſalt, pour in half a pint of the liquor it was boiled 


in, lay a thin top-cruſt on, and bake it an hour in a quick 


oven. In the mean time boil the bones of the head in two 
quarts of liquor, with two or three Rlades of mace, half a 
quarter of an ounce of whole pepper, a large onion, and a bun- 
dle of ſweet herhs. Let it boil till there is about a pint, then 
ſtrain it off, and add two ſpoonfuls of catchup, three of red- 
wine, a piece of butter as big as a walnut rolled in flour, half 
an ounce of truffles and morels. Seaſon with ſalt to your palate. 


Boil it, and have balf the brains boiled with ſome ſage; beat 


them, and twelve leaves of ſage chopped fine; ſtir all together, 
and give it a boil; take the other part ofthe brains, and beat 
tbem with. ſome of the ſage chopped fine, a little lemon - peel 
"minced fine, and half a ſmall nutmeg grated. Beat it up with 
an egg, and fry it in little cakes of a fine light brown; boil fix 
eggs hard, take only the * ; When your pie comes out of the 

1 oven 


- 
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oven take off the lid, lay the eggs and cakes over it, and pour 
the ſauce all over. Send it to table hot without the lid. This 
is a fine diſh; you may put in it as many fine things as you 
pleaſe, but it wants no more addition. Ta 
To make a Tort. © ot 
FIRST make a fine puff paſte, cover your diſh with the cruſt, 
make a good force- meat thus: take a pound of veal, and a pound 
of beef-ſuet, cut them ſmall, and beat them fine in a mortar. 
Scaſon it with a ſmall nutmeg grated, alittle lemon- peel ſhred 
fine, a few ſweet herbs, not too much, a little pepper and falr, 
juſt enough to ſeaſon it, the crumb of a penny-loaf #ubbed fine z 
mix it up with the yolk of an egg, make one-third into balls, 


and the reſt lay round the ſides of the diſh. Get two fine large 


veal ſweetbreads, cut each into four pieces; two pair of lamb- 
ſtones, each cut in two; twelve cocks-combs, half an ounce 
of truffles and morels, four artichoke-bottoms, - cut each into 
four pieces, a few aſparagus-tops, ſome freſh muſhrooms, and 
ſome pickled ; put all together in your. diſh. BY 
Lay firſt your ſweetbreads, then the artichoke- bottoms, then 
the cocks-combs, then the truffles and morels, then the aſpara- 
gus, then the muſhrooms, and then the force-meat balls. Seas. 
ſon the ſweetbreads with pepper and ſalt; fill your pie with 
water, and put on the cruft. Bake it two hours. | 
As to the fruit and fiſh pies, you have them in the chapter 
for Lent. 5 | | 


To make Mince- Pies thi bef Way. 


 _ TAKE three pounds of ſuet ſhred very fine, and chopped as 

ſmall as poſſible; two pounds of raiſins ſtoned, and chopped as 
fine as poſſible; two pounds of currants nicely picked, waſhed, 
rubbed, and dried at the fire ; halt a hundred of fine pippins, 
pared, cored, and chopped ſmall ;. half a pound of fine ſugar 
pounded fine; a quarter of an ounce of mace, a quarter of an 
ounce of cloves, two large nutmegs, all beat fine ;. put all to- 
gether into a great pan, and mix it well together with half a 
pint of brandy, and half a pint of ſack; put it down cloſe in a 
ſtone pot, and it will keep good four months. When you make 
your pies, take a little diſh, ſomething bigger than a ſoup- plate; 
lay a very thin cruſt all over it, lay a thin layer of meat, and 
then a thin layer of citron cut very thin, then a layer of mince- 
meat, and a layer of- orange-peel cut thin, over that a little 
meat, ſqueeze half the juice of a fine Seville orange or lemon, 


lay 
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lay on your cruſt, and bake it nicely, Theſe pies eat finely 
cold. If you make them in little patties, mix your meat and 
ſweet-meats accordingly. If you chuſe meat in your pies, 
parboil a neat*s-tongue, peel it, and chop the meat as fine as 
poſſible, and mix with the reſt; or two pounds of the inſide 
of a ſurloin of beef boiled. | „„ 

| Tort de Moy. . 


MAKE puff paſte, and lay round your difh, then a layer of 
biſcuit, and a layer of butter and marrow, and then a layer of 
all @1ts of ſweet-meats, or as many as you have, and fo do till 
your diſh is full; then boil a quart of cream, and thicken it 
with four eggs, and a ſpoonful of orange-flower water. 


 Sweeten it with ſugar to your palate, and pour over the ref}. 
Half an hour will bake it. | | 


To make Orange or Lemon Tarts. * 


TAKE fix large lemons, and rub them very well with ſalt, 
and put them in water for two days, with a handful of ſalt in it; 
then change them into freſh water every day (without ſalt), for 

a fortnight, then boil them for two or three hours till they are 
tender, then cut them into half-quarters, and then cut them 
three-corners-ways, as thin as you can: take ſix pippins pared, 
cored, and quartered, and a pint of fair water. Let them boil, 
till the pippins break; put the liquor to your orange or lemon, 

and half the pulp of the pippins well broken, and a pound of 
ſugar.. Boil theſe together a quarter of an hour, then put itin 
a gallipot, and ſqueeze an orange in it: if it be a lemon tart, 
ſqueeze a lemon; two ſpoonfuls is enough for a tart. Your 
patty-pans muſt be ſmall and ſhallow.” Put fine puff-paſte, 
and very thin ; a little while will bake it, Juſt as your tarts 
are going into the oven, with a feather or bruſh, do them 

over with melted butter, and then ſift double-refined ſugar 
over them; and this is a pretty iceing on them. „ 


To make different Sorts of Tarts. 


IF you bake in tin-patties, butter them, and you muſt put 
a little cruſt all over, becauſe of the taking them out; if in Chi- 
na, or glaſs, no cruſt but the top one. Lay fine ſugar at the 
bottom, then your plums, cherries, or any other ſort of fruit, 
and ſugar at top; then put on your lid, and bake them in a 
ſlack oven. Mince-pies muſt be baked in tin-patties, becauſe 
taking them out, and puff-paſte is beſt for them. For ſweet 

E 5 5 E 8 tarts 
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tarts the beaten cruſt is beſt; but as you fancy, You have the 
receipt for the cruſt in this chapter. Apple, pear, apricot, & cc. 
make thus: apples and pears, pare them, cut them into quar- 
ters, and core them; cut the quarters acroſs again, ſet them 
on in a ſauce-pan with juſt as much water as will barely co- 
ver them, let them ſimmer on a flow fire juſt till the fruit is 
tender; put a good piece of lemon - peel in the water with the 
fruit, then have your patties ready. Lay fine ſugar at bot- 
tom, then your fruit, and a little ſugar at top; that you muſt 
put in at your diſcretion. Pour over each tart a tea-ſpqgohful 
of lemon- juice, and three tea-ſpoonfuls of the liquOF they 
were boiled in; put on your lid, and bake them in-a ſlack 

oven. Apricots do the ſame way only do not uſe lemon. 

As to preſerved tarts, only lay in your preſerved fruit, and 
put a very thin cruſt at top, and let them be baked as little as 
poſſible ; but if you would make them very nice, have a large 
patty, the ſize you would have your tart. Make your ſugar 
cruſt, roll it as thick as a halfpenny ; then butter your patties, 
and cover it. Shape. your upper cruſt on a hollow thing on 

purpoſe, the ſize of your patty, and mark it with a marking- 
iron for that purpoſe, in what ſhape you pleaſe, to be hollow 
and open to ſee the fruit through ; then bake your cruſt in a 
very flack oven, not to diſcolour it, but to have it criſp. | 
When the cruſt is cold, very carefully take it out, and fill it 
with what fruit you pleaſe, lay on the lid, and it is done; 
therefore if the tart is not eat, your ſweet-meat is not the 
worſe, and it looks genteel. £ 


| Paſte for Tarts. 
ONE pound of flour, three quarters of a pound of butter; 
mix up together, and beat well with a rolling-pin. 


* 


| Another Paſte for Tarts. * ; 
_ HALF a pound of butter, half a pound of flour, and half a 
pound of ſugar ; mix it well together, and beat it with a roll - 
ing-pin well, then roll it out thin. 0 


TAKE a quarter of a peck of flour, rub ina pound of 
butter very fine, make it up in a light paſte with cold water, 
juſt ſtiff enough to work it up; then roll it out about as thick 
as a crown-piece, put a layer of butter all over, ſprinkle on a 
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little flour, double it up, and roll it out again; double i it, and 
roll ĩt out ſeven or eight times; then it is fit for all ſorts of 
ps and tarts that require a puft-paſte, 


A good Cruft for great The. 


| TO a peck of flour add the yolks of three eggs; then boil 
fave water, and put in balf a pound of fried ſuet, and a 
pound and half of butter. Skim off the butter and ſuet, and 
as much of the liquor as will make it a light good cruſt: 
work it up well, and roll it out. 


A [landing Cruft for great Pies. 


TAKE a peck of flour, and fix pounds of butter, boiled in 
a gallon of water; ſkim it off into the flour, and as little of 
the liquor as you can; work it well up into a paſte, then pull 
it into pieces till it is cold; then make it up in what form 
you will have it. I his is fit for the walls of a gooſe pie. 


13 | A cold Grufl, 


TO three pounds of flour, rub in a pound and a half of but- 
ter, break in two eggs, and make it up with cold water. 


A dripping Cruſt. 


' TAKE a pound and half of beef. -dripping, boil it in water, 
ſtrain 1 It, then let it ſtand to be cold, and take off the hard fat : 
ſcrape it, boil it ſo four or five times ; then work it well up 
into three pounds of flour, as fine as you can, and make it 
up into paſte with cold water. It makes a very fine cruſt. 


1 A Cruſi for Cuſlardi. | 

TAKE half a pound of flour, fix ounces of butter, the 
yolks of two eggs, three ſpoonfuls of cream; mix them toge- 
ther, and let them ſtand a quarter of an hour, then work it 
up and down, and roll it very thin. | L 


Ay 


Paſte for crackling Cruſt. 


BLANCH four handfuls of atmonds, and throw FFI into 
water, then dry them in a cloth, and pound them in a mortar _ 
very fine, with a little orange-flower-water, and the white of an 
egg. When they are well pounded, paſs them through a coarſe: 
hair-Geve, to clear them from all the lumps or clods; then 
ſpread-it it on Lf diſh till it is very le: 3 let it ſtand for a 


C i557 ; - while 
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while, then roll out a piece for the under-cruſt, and dry it in 


che oven on the pie-pan, while other paſtry works are making; 
as knots, cyphers, &c. for garniſhing your pies, - 


i 


ae 


EHM 


For LenT, or a Faſt-Dinner; a Number of good Diſhes, 
which you may make uſe of for a Table at any other Time. 


a | A Peas Soup. | 1 
BOIL a quart of ſplit-peas in a gallon of water; when they 


are quite ſoft, put in. half a red-herring, or two ancho- 
vies, a good deal of whole pepper, black and white, two or 
three blades of mace, four or five cloves, a bundle of ſweet 
herbs, a large onion, and the green tops of a bunch of celery, 
a good bundle of dried mint ; cover them cloſe, and let them 
boil ſoftly till there is about two quarts; then ſtrain it off, 
and have ready the-white part of the celery waſhed clean, and 
cut ſmall, and ſtewed tender in a quart of water, ſome ſpi- 
nach picked and waſhed clean, put to the celery; let them 
ſtew till the water is quite waſted, and put it to your ſoup. 
Fake a French roll, take out the crumb, fry the cruſt brown 
in a little freſh butter, take ſome ſpinach, ſtew it in a little but- 
ter, after it is boiled; and fill the roll; take the crumb, cut it in 
pieces, beat'it in a mortar with a raw egg, a little ſpinach, and 
a little ſorrel, a little beaten mace, a little nutmeg, and an an- 
chovy; then mix it up with your hand, and roll them into 
balls with a little flour, and cut ſome bread into dice, and fry 
them criſp; pour your ſoup into your diſh, put in the balls and 
bread, and the roll in the middle. Garniſh your diſh with ſpi- 
nach; if it wants ſalt, you mult ſeaſon it to your palate, rub in 


ſome dried mint, | 
Big A Green Peas-Soup. ; 
TAKE a quart of old green-peas, and boil them' till they 
are quite tender as pap, in a quart of water; then ſtrain them 
through a ſieve, and boil a quart of young peas in that water. 
In the mean time put the old peas into a ſieve, pour half a 
pound of melted butter over them, and ſtrain them through 
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the ſieve with the back of a ſpoon, till you have got all the 
pulp. When the young peas are boiled enough, add the pulp 
and butter to the young peas and liquor; ſtir them together 
till they are ſmooth, and ſeaſon with pepper and ſalt. You 
may fry a French roll, and let it ſwim in the diſh, If you 
like it, boil a bundle of mint in the peas. | 1080 


Another Green Peas. Soup. 


TAKE a quart of green- peas, boil them in a gallon of wa- 
ter, with a bundle of mint, and a few ſweet herbs, mace, 
cloves, and whole pepper, till they are tender; then ſtrain 
them, liquor and all, through a coarſe ſieve, till the pulp is 
ſtrained. Put this liquor into a ſauce- pan, put to it four heads 
of celery clean waſhed and cut ſmall, a handful of ſpinach, 
clean waſhed: and cut ſmall, a lettuce cut ſmall, a fine. 
leek cut ſmall, a quart of green-peas, a little falt: cover 
them, and let them boil very ſoftly till there is about two quarts, 
and that the celery is tender. Ihen ſend it to table. 

If you like it, you may add a piece of burnt butter to it, 


. \ 


about a quarter of an hour before the ſoup is enough. 


Soup-Meagre, : 7101 


TAKE half a pound of butter, put it into a deep ſtew-pan, 
ſhake it about, and let it ſtand till it has done making a noiſe ; 
then have ready ſix middling onions peeled and cut ſmall, throw 
them in, and ſhake. them about. Take a bunch of celery 
clean waſhed and picked, cut it in pieces half as long as your 
finger, a large handful of ſpinach, clean waſhed and picked, a 
good lettuce clean waſhed, if you have it, and cut ſmall, a little 
bundle of parſley chopped fine ; ſhake all this well together in 
the pan for a quarter of an hour, then ſhake in a little flour, 
ſtir all together, and pour into the ſtew-pan two quarts of boil- 
ing water; take a handful of dry hard cruſt, throw in a tea- 

ſpoonful of beaten pepper, three blades of mace beat fine, ſtir 
all together, and let it boil ſoftly for half an hour; then take 
it off the fire, and beat up the yolks of two eggs and ſtir in, 
and one ſpoonful of vinegar; pour it into the ſoup-diſh, and 
ſend it to table. If you have any green-peas, boil balfa pint in 
the ſoup for change. 3 | Ck. 


To make an Onion-Soup. 


TAKE half a pound of butter, put it into a flew-pan on 
the fire, let it all melt, and boil it till it has done making ap 
noiſe ; 
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noiſe ; then have ready ten or a dozen middling onions peeled 
and cut ſmall, throw them into the butter, and let them fry a 
quarter of an hour; then ſhake in a little flour, and ſtir them 
round; ſhake your pan, and let them do a few minutes longer, 
then pour in a quart or three pints of boiling water, ſtir them 
round; take a good piece of upper-cruſt, the ſtaleſt bread you 
have, about as big as the top of a penny-loaf cut ſmall, and 
throw it in. Seaſon with ſalt to your palate. Let it boil ten 
minutes, ſtirring it often; then take it off the fire, and: have 
ready the yolks of two eggs beat fine, with balf a ſpoonful of 
vinegar; mix ſome of the foup with them, then ſtir it into your 
ſoup, and mix it well, and pour it into your diſh. .This is a de- 
licious diſh. | | | 
85 To make an Eel. Soup. 

TAKE eels according to the quantity of ſoup you would 
make: a pound of eels will make a pint of good ſoup : fo to 
every pound of eels put a quart of water, a cruſt of bread, two 
or three blades of mace, a little whole pepper, an onion, and a 
bundle of ſweet herbs; cover them cloſe, and let them boil till 
half the liquor is waſted; then ſtrain it, and toaſt ſome bread, 

cut it ſmall, lay the bread into the diſh, and pour in your 
ſoup. If you have a ſtew-hole, ſet the diſh over it for a minute, 
and ſend it to table. If you find your ſoup not rich enough, 
you mult let it boil till it is as ſtrong as you would have it. 
You may make this ſoup as rich and good as if it was meat : 
you may add a piece of carrot to brown it. 


To make a Craw- Fiſh-Soup. I 
TAKE a carp, a large eel, half a thornback, cleanſe and 


waſh them clean, put them into a ſauce-pan, or little pot, 
put to them a gallon of water, the cruſt of a penny-loaf, ſkim 
them well, ſeaſon it with mace, cloves, whole pepper, black 
and white, an onion, a bundle of ſweet herbs, ſome parſley, a a 
Piece of ginger, let them boil by themſelves cloſe covered; then 
take the tails of half a hundred crawfiſh, pick out the bag, 
and all the woolly parts that are about them, put them into a 
ſauce- pan, with two quarts of water, a little ſalt, a bundle of 
ſweet herbs; let them ſtew ſoftly, and when they are ready to 
boil, take out the tails, and beat all the other part of the craw- 
fiſh with the ſhells, and boil in the liquor the tails came out 
of, with a blade of mace, till it comes to about a pint, ſtrain it 
through a clean ſieve, and add it to the fiſh a-boiling. Let all 
boil ſoftly, till there is about three quarts ; then ftrain it off 
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through a coarſe ſieve, put it into your pot again, and if it 
wants falt you muſt put ſome in, and the tails of the crawfiſh 
and lobſter : take out all the meat and body, and chop it. very 
ſmall, and add to it; take a French roll and fry it criſp, and 

add to it. Let them ſtew all together for a quarter of an hour. 
You may ſtew a carp with them ; pour your ſoup into your 
diſh, the roll ſwimming in the middle. | | 

| When you have a carp, there ſhould be a roll on each fide, 
Garniſh the diſh with crawfiſh. © If your crawfiſh will not lie 
on the ſides of your diſh, make a little paſte, and lay round the 
rim, and lay the fiſh on that all round the diſh, 5 
Take care that your ſoup be well ſeaſoned, but not too high. 


To make a Muſſel-Soup. 


GET, a hundred of muſſels, waſh them very clean, put them 
into a ſtew-pan, cover them cloſe: let them ſtew till they 
open, then pick them out of the ſhells, ſtrain the liquor through 

a fine lawn ſieve to your muſſels, and pick the beard or crab 
out, if any. 2 | 

Take a dozen crawfiſh, beat them to maſh, with a dozen of 
almonds blanched, and beat fine; then take a ſmall parſnip and 
a carrot ſcraped, and cut in thin ſlices, fry them brown with a 
little butter; then take two pounds of any freſh fiſh, and boil 
in a gallon of water, with a bundle of ſweet herbs, a large onion 
ſtuck with cloves, whole-pepper, black and white, a little 
parſley. a little piece of horſe-raddiſh, and ſalt the muſſel-li» 
quor, the crawfiſh and almonds. Let them boil till half is waſt- 
ed, then {train them through a ſieve, put the ſoup into a ſauce- 

an, put in twenty of the muſſels, a few muſhrooms, and truf- 

es cut ſmall, and a leek waſhed and cut very ſmall: take two 
French rolls, take out the crumb, fry it brown, cut it into little 
pieces, put it into the ſoup, let it boil all together for a quarter 
of an hour, with the fried carrot and parinip; in the mean 
while take the cruſt of the rolls fried criſp; take half a hun- 
dred of th? muſſels, a quarter of a pound of butter, a ſpoonſul 
of water, {hake in a little flour, ſet them on the fire, keeping 
the ſauce-pan ſhaking all the time till the butter is melted. 
Seaſon it with pepper and ſalt, beat the yolks of three eggs, 
put them in, ſtir them all the time for fear of curdling, grate 
a little nutmeg ;; when it is thick and fine, fill the rolls, pour 
your foup into the diſh, put in the rolls, and lay the reſt of the 
 myflels round the rim of the diſh, 

! Ta 3 
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To make a Scate or Thornback S oup. 


TAKE two pounds of ſcate or thoruback, fkin it and boil it 
in {ix quarts of water, When it is enough, take it up, pick 
off the fleſh and lay it by; put in the bones again, and about 
two pounds of any freſh fiſh, a very little piece of lemon · peel, 

a bundle of ſweet herbs, whole pepper, two or three blades of 
| mace, a little piece of horſe-raddiſh, the cruſt-of a penny loaf, 
a little parſley ; cover it cloſe, and let it boil till there is about 
two quarts, then ſtrain it off and add an ounce of vermicelli, 
ſet it on the fire, and let it boil ſoftly. In the mean time take 
a French roll, cut a little hole in the top, take out the crumb, 
fry the cruſt brown in butter; take the fleſh off the fiſh you laid 
by, cut it into little pieces, put it into a ſauce - pan, with two 
or three ſpoonfuls of the ſoup, ſhake in a little flour, put in a 
piece of butter, a little pepper and ſalt; ſnake them together 

in the ſauce- pan over the fire till it is quite thick, then fill the 
roll with it; pour your ſoup into your diſh, let the roll ſwim 
in the middle, and ſend it to table. | | 


To make an Oyſter-Soup, 


YOUR ſtock muſt be made of any ſort of fiſh the place 
affords ; let there be about two quarts, take a pint of oyſters, 
| beard them, put them into a ſauce-pan, ſtrain the liquor, let 
them ſtew two or three minutes in their own liquor, then take 
the hard parts of the oyſters, and beat them ina mortar, with 
the yolks of four bard eggs; mix them with ſome of the ſoup, 
put them with the other part of the oyſters and liquor into a 
ſauce-pan, a little nutmeg, pepper, and ſalt; ſtir them well to- 
gether, and let it boil a quarter of an hour. Diſh it up, and 
tend it to table. 1 


To make an Almond- Soup. 


TAKE a quart of almonds, blanch them, and beat them 
in a marble mortar, with the yolks of twelve hard eggs, till 
they are a fine paſte; mix them by degrees with two quarts of 
new-milk, a quart of cream, a quarter of a pound of double- 
refined ſugar, beat fine, a penny-worth of orange-flower-water, 
ſtir all well together; when it is well mixed, ſet it over a flow 
fire, and keep it ſtirring quick all the while, till you find it is 
thick enough; then pour it into your diſh, and ſend it to table. 
If you do not be very careful, it will curdle. . = 
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2 | a To make a Rice-Soup. 


TAKE two quarts of water, a pound of rice, a little cinna- 


mon; cover it cloſe, and let it ſimmer very ſoftly till the rice 
is quite tender: take out the cinnamon, then ſweeten it to your 


| r grate half a nutmeg, and let it ſtand till it is cold; then 


t up the yolks of three eggs, with half a pint of white-wine, 
mix them very well, then ſtir them into the rice, ſet them on 


a flow fire, and keep ſtirring all the time for fear of curdling. 


When it is of a good thickneſs, and boils, take it up. Keep 
ſtirring it till you put it into your diſh. | 
| To make a Barley-Soup. 


TAKE a gallon of water, half a pound of barley, a blade or 
two of mace, a large cruſt of bread, a little Jemon-peel. Let 
it boil till it comes to two quarts, then add half a pint of white- 
wine, and ſweeten to your palate. | 5 


| | To make a Turnip-Soup. 5 . 
TAKE a gallon of water, and a bunch of turnips, pare 


them, fave three or four out, put the reſt into the water, with 


half an ounce of whole pepper, an onion ſtuck with cloves, a 


blade of mace, half a nutmeg bruiſed, a little bundle of ſweet 


herbs, and a large cruſt of bread. Let theſe boil an hour pretty 
faſt, then ſtrain it through a ſieye, ſqueezing the turni 
through; waſh and cut a bunch of celery very ſmall, ſet it on 
in the liquor on the fire, cover it cloſe, and let it ſtew. In the 
mean time cut the turnips you ſaved into dice, and two or three 
mall carrots clean ſcraped, and cut in little pieces: put half 


_ theſe turnips and carrots into the pot with the celery, and the 


other half fry brown in freſh butter. You muſt flour them 

firſt, and two or three onions peeled, cut in thin ſlices, and 

fried brown ; then put them all into the ſoup, with an ounce 

of vermicelli. Let your ſoup boil ſoftly till the celery is quite 

** and your ſoup good. Seaſon it with ſalt to your pa- 
To make an Egg Soup. 


BEAT the yolks of two eggs in your diſh, with a piece of 


butter as big as a hen's egg, take a tea-kettle of boiling water 
in one hand, and a ſpoon in the other, pour in about a quart b 
degrees, then keep ſtirring it all the time well till the eggs are 
well mixed, and the butter melted; then pour it into a ſauce- 
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pan, and keep ſtirring it all the time till it begins to immer. 
Take it off the fire, and pour it between two veſſels, out of one 
into another, till it is quite ſmooth, and has a great froth. Set 
it on the fire again, keep ſtirring it till it is qͥtite hot; then pour 
it into the ſoup-diſh, and ſend it to table hot. | 


To make Peas- Porridge. 


TAKE a quart of greeu-peas, put to them a quart of water, 
a bundle of dried mint, and a little ſalt. Let them boil till the 

peas are quite tender; then put in ſome beaten pepper, a piece 
of butter as big as a walnut, rolled in flour, ſtir it all together, 
and let ir boil a few minutes: then add two quarts of milk, 
let it boil a quarter of an hour, take out the mint, and ſerve 
it up. | 
FD OY To make a VWhite-Pot. 


TAKE two quarts of new-milk, eight eggs, and half the 
whites, beat up with a little roſe-water, a nutmeg, a quar- 
ter of a pound of ſugar ; cut a penny-loaf in very thin flices, 
and pour your milk and eggs over. Put a little bit of ſweet 
butter on the top. Bake it in a ſlow oven half an hour. 


To make a Rice Mbite- Pot. 


BOIL a pound of rice in two quarts of new-milk, till it is 
tender and thick, beat it in a mortar with a quarter of a pound 
of ſweet-almonds blanched; then boil two quarts of cream, 
with a few crumbs of white-bread, and two or three blades of 
mace. Mix it all with eight eggs, a little roſe - water, and 
ſweeten to your taſte, Cut ſome candied-orange and citron 
peels thin, and lay it in. It muſt be put into a flow oven. 


1 To make Rice Mill. 


TAKE half a pound of rice, boil it in a quart of water, 
with a little cinnamon. Let it boil till the water is all waſted; 
take great care it does not burn, then add three pints of milk, 
and the yolk of an egg beat up. Keep it ſtirring, and when it 
boils take it up. Sweeten to your palate. 


. 


' To male an Orange-Fool. | 
TAKE the juice of fix oranges, and ſix eggs well beaten, a 
Pint of cream; a quarter of a pound of ſugar, a little cinnamon 
and nutmeg. Mix all together, and keep ſtirring over a 1 
1. p 6; re 
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fire till it is thick, then put in a little piece of butter, and 
| keep ſtirring till cold, and difh it up. 


To male a WF eftminfler- F. ka 


TAKE A penny-loaf, cut it into thin ſlices, wet them with 
ſack, lay them in the bottom of a diſh : take a quart of cream, 
beat up ſix eggs, two ſpoonfuls of roſe-water, a blade of mace, 
and fome grated nutmeg. Sweeten to your taſte. Put all this 
into a ſauce- pan, and keep ſtirring all the time over a flow 
fire, for fear of curdling. When it begins to be thick, pour 

it into the diſh over the bread. Let it ſtand till it is cold, and 
ſerve i it . 


To make a Gooſeberry- Fool. 


TAKE two quarts of gooſeberries, ſet them on the fire in 

about a quart of water. When they beg'n to ſimmer, turn yel- 

low and begin to plump, throw them into a cullender to drain 
the water out; then with the back of a ſpoon carefully ſqueeze 
the pulp, throw the ſieve into a diſh, make them pretty ſweet, 
and let them ſtand till they are col. In the mean time take 
two quarts of new-milk, and the yolks of four eggs beat up 
with a little grated nutmeg) ſtir it ſoſtly over a flow fitez when 
it begins to ſimmer, take it off, and by degrees ſtir it into the 
gooſeberries, Let it ſtand till it is cold, and ſerve it up. If 
you make it with cream, you need not put any eggs in: and 
If it is not thick enough, it is only — more gooſeberries. 
But that you muſt do as you think proper. - | 


To make Firmity. 


* 


Tak E a quart of ready- boiled wheat, two Guarts of milk, 2 
quarter of a pound of currants clean picked and waſhed: ſtir 
theſe together and boil them, beat up the yolks of three or four 
eggs, a little nutmeg, with two or three ſpoonfuls of milk, add 
to 1 1 wheat; ſtir them together for a few minutes. Then 
ſweeten to your palate, and ſend it to table. 


To make Plum- Porridge, or Barley Gruel. 


TAKE a gallon of water, half a pound of barley, a quarter 
of a pound of raiſins clean waſhed, a quarter of a pound of cur- 
rants clean waſhed and picked. Boil theſe till above half the 
water is waſted, with two or three blades of mace. Then 
ſweeten i it to your palate, and add half a pint of white-wine, , 


To 
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To make Buttered I heat. 


PUT your wheat into a ſauce-pan; when it is hot, ſtir in a | 
good piece of butter, a little grated nutmeg, and ſweeten it to 
your palate. ; : L 

To make Plum- Gruel. 


TAKE two quarts of water, two large ſpoonfuls of oatmeal, 
ſtir it together, a blade or two of mace, a little piece of lemon- 
peel; boib it for five or fix minutes (take care it no not boil over), 
then ſtrain it off, and put it into the ſauce-pan again, with half 

a pound of currants clean waſhed and picked. Let them boil 
about ten minutes, add a glaſs of white-wine, a little grated 
nutmeg, and ſweeten to your palate. | Fs 0 


| To make a Flour Haſty-Pudding. 


TAK. a quart of mik, and four bay-leaves, ſet it on the. 
fire to boil, beat up the yolks of two eggs, and ſtir in a little 
ſalt. Take two or three ſpoonfuls of milk, and beat up with 
Your eggs, and ſtir in your milk, then, with a wooden-ſpoon in 
one hand, and the flour in the other, ſtir it in till it is of a good 
thickneſs, but not too thick. Let it boil, and keep it ſtirring, 
then pour it into a diſh, and ſtick. pieces of butter here and 
there. You may omit the egg if you do not like it; but it is 
a great addition to the pudding, and a little piece of butter 
ſtirred in the milk makes it eat ſhort and fine. Take out the. 
bay-leaves before you put in the flour, 


To make an Oatmeal Haſty-Puading. 


TAKE a quart of water, ſet it on to boil, put in a piece of 
butter and ſome ſalt z when it boils, ſtir in the oatmeal as you 
do the flour, till it is of a good thickneſs. Let it boil a few mĩ- 
nutes, pour it in your diſh, and ſtick pieces of butter in it: or 
eat with wine and ſugar, or ale and ſugar, or cream, or new 
milk; This is beſt made with Scotch oatmeal, 


To make an excellent Sack- Poſſet. 


BEAT fifteen eggs, whites and yolks very well, and train, 
them; then put three quarters of a pound of white ſugar into a 
pint of canary, and mix it with your eggs in a baſon; ſet it 
over a chafing-diſh of coals, and keep continually ſtirring it 
till it is ſcalding hot. In the mean time grate ſame nutmeg. 

>. in 
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in a quart of milk and boil it; then pour it into your eggs and 

wine, they being ſcalding hot. Hold your hand very high as 

you pour it, and ſomebody ſtirring it all the time you ate 
uring in the milk: then take it off the chafing-diſh, ſet it 
fore the fire half an hour, and ſerve it up. omg 


To make another Sack-Poſſet. 


TAKE a quart of new-milk, four Naples biſcuits, crumble. 
them, and when the milk boils throw them in. Juſt give it 
one boil, take it off, grate in ſome nutmeg, and ſweeten to 
your palate: then pour in half a pint of ſack, ſtirring it all the 
time, and ſerve it up. You may crumble white-bread, inſtead 

of biſcuit. Ho 5 


„* 
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BOIL a quart of cream, or new-milk, with the yolks of two 
eggs: firſt take a French roll, and cut it as thin as poſſibly 
you can in little pieces; lay it in the diſh you intend for the 
poſſet. When the milk boils (which you muſt keep ſtirring all ' 
the time), pour it over the bread, and ſtir it together; cover it 
cloſe, than take'a pint of canary, a quarter of a pound of ſugar, 
and grate in ſome nutmeg. When it boils pour it into the 

milk, ſtirring it all the time, and ſerve it up, 


| nate a fine Haſty-Pudding. 


BREAK an egg into fine flour, and with your hand work up 
as much as you can into as ſtiff paſte as is poſſible, then mince 
it as ſmall as herbs to the pot, as ſmall as if it were to be 
ſifted; then ſet a quart of milk a-boiling, and put it in the 
paſte ſo cut: put in a little ſalt, a little beaten cinnamon and 
ſugar, a piece of butter as big as a walnut, and ſtirring all one 

way. When it is as thick as you would have it, ſtir in ſuch 
another piece of butter, then pour it into your diſh, and ſtick” 
pieces of butter here and there. Send it to table hot. 


2 
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To male haſty Fritters. 


TAKE a ſtew-pan, put in ſome butter, and let it be hot: in 
the mean time take half a pint of all- ale not bitter, and ſtir in 
{ome flour by degrees in a little of the ale; put in a few cur- 
rants, or chopped apples, beat them up quick, and drop a large 
ſpoonful at a time all over the pan. Take care they do not 
ſtick together, turn them with an egg - ſlice, and when they 
4 EG are 
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are of a finie brown, lay them in a diſh, = throw ſome ſugar 
over them. Garniſh with orange cut into quarters. 


To make fine Fritters. 


PUT to half a pint of thick cream four eggs well beaten, a 
little brandy, ſome nutmeg and ginger. Make this into a thick 
batter with flour, and your apples muſt be golden pippins pared 
and chopped with a knife; mix all together, and fry them in 


butter. Atany time you-may make an alteration in the fritters 
with currants. | 


Anither Way. 


DW ſome of the fineſt flour well before the fire: mix it 
with a quart of new-milk, not too thick, fix or eight eggs, a 
little nutmeg, a little mace, a little ſalt, and a quarter of a pint. 


of ſack or ale, gr a glaſs of brandy. Beat them well together, 


then make them pretty thick with pippins, and fry them dry. 


To make Apple- Fritters, * 
BEAT the yolks of eight eggs, the whites of four well to- 


gether, and ſtrain them into a pan: then take a quart of cream, 


make it as hot as you can bear your finger in it, then put to it 


a quarter of a pint of ſack, three quarters of a pint of ale, and 
make a poſſet of it. When it is cool, put it to your eggs, 
beating it well together; then put in nutmeg, ginger, falt 
and flour to your liking. Your batter ſhould be pretty thick, 
then put in pippins ſliced or ſcraped, and frythem in a good deal 
of butter quick, | | 9 
To make Curd Frittert. 


HAVING a handful of curds and a handful of flour, and 


ten eggs well beaten and ſtrained, ſome ſugar, cloves, mace, and 


nutmeg beat, a little ſaffron ; ſtir all well together, and fry 
them quick, and of a fine light brown, | 


To make. Fritters- Royal. 


TAKE a quart of new-milk, put it into a ſkillet or ſauce- 


pan, and as the milk boils up, pour in a pint of ſack, let it boil 
up, then take it off, and let it ſtand five or fix minutes, then 


ſkim off all the curd, and put it into a baſon; beat it up well 
with fix eggs, ſeaſon. it with nutmeg, then beat it with a 


whitk, add flour to make it as thick as batter uſually is, put 
in ſome fine ſugar, and fry them quick, - 


5 

1 
i 
1 
1 
| 
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3 5 To nale Skirret- Pritters, | 
AKE a pint of pulp of ſkirrets, and a ſpoonful of flour, 

the yolks of four eggs, ſugar and ſpice, make it into a thick 

batter, and fry them quick. * N 


To make White-Pritters. 


HAVING ſome rice, waſh it in five or ſix ſeveral waters, 
and dry it very well before the fire:, then beat it in a mortar 
very fine, and ſift it through a lawn-fieve, that it may be very 
fine. You muſt have at leaſt an, ounce of it, then put it into a 
fauce-pan, juſt wet it with milk, and when it is well incorpo- 
rated with it, add to it another pint of milk; ſet the whole 
over a ſtove or a very flow fire, and take care to keep it al- 
ways moving ; put in a little ſugar, and fome candied Jemon- 

el grated, keep it over the fire till it is almoſt come to the 
thickneſs of a fine paſte, flour a peal, pour it on it, and ſpread 
it abroad with a rolling-pin. When it 1s quite cold cut it in- 
to little morſels, taking care-they ſtick not one to the other; 
| four your hands, and roll up your fritters handſomely, and 
fry them. When you ſerve them up pour alittle orange-flow- 
er-water over them, and ſugar. ITheſe make a pretty ſide- 
diſh ; or are very pretty to garniſh a fine diſh with. | 


To mate Water: Fritters. 


_ TAKE a pint of water, put into a ſauce-pan, a piece of but- 
ter as big as a walnut, a little falt, and ſome candied lemon- 
peel minced very ſmall. Make this boil over a ſtove; then put 
in two good handfuls of flour, and turn it about by main 
ſtrength till the water and flour be weil mixed together, and 
none of the laſt ſtick to the ſauce-pan ; then take it off the 
ſtove, mix in the yolks of two eggs, mix them well together, 
continuing to put in more, two by two, till you have ſtirred 
in ten or twelve, and your paſte be very fine; then drudge a 
peal thick with flour, and dipping your hand into the flour, 
take out your paſte bit by bit, and lay it on a peal. When it 
has lain a little while roll it, and cut it into little pieces, tak- 
ing great care that they ſtick not one to another, fry them of a. 
fine brown, put a little orange-flower-water over them, and 
ſugar all over. | | | 
” To make Syringed-Fritters, _ el 
TAKE about a pint of water, and a bit of butter the bigneſs 
of an egg, with {ome lemon-peel, green if you can get it, raſped 
| 8 ON a 5 preſerved 
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preſerved lemon-peel, and criſped orange-flowers; put all to- 
her in a ſtew-pan over the fire, and when boiling throw in 
ſome fine flour; keep it ſtirring, put in by degrees more flour 
till your batter be thick enough, take it off the fire, then take 
an ounce of ſweet-almonds, four bitter ones, pound them in a 
mortar, ſtir in two Naples biſcuits crumbled, two eggs beat; 
ſtir all together, and more eggs till your batter be thin enough 
to be ſyringed. Fill your ſyringe, your butter being hot, ſy- 
ringe your fritters in it, to make it of a true lover's-knot, and 
being well coloured, ſerve them up for a ſide-diſh. _ 

At another time, you may rub a ſheet of paper with butter, 
over which you may ſyringe your fritters, and make them in 
what ſhape you pleaſe. Your butter being hot, turn the paper 
upſide down over it, and your fritters will eaſily drop off. 
When fried ſtrew them with ſugar, and glaze them. 


- Ta make Vine- Leaf Fritters. 


TAKE ſome of the ſmalleſt vine-leaves you can get, and 
having cut off the great ſtalks, put them in a diſh with ſome 
French brandy, green lemon raſped, and ſome ſugar; take a 
good handful of fine flour, mixed with white-wine or ale, let 
your butter be hot, and with a ſpoon drop in your batter, take 
great care they do not ſtick one to the other; on each fritter 
lay a leaf; fry them quick, and ſtrew ſugar over them, and 
_ glaze them with a red-hot ſhovel. _ f * 

With all fritters made with milk and eggs you ſhould have 
beaten cinnamon and ſugar in a ſaucer, and either ſqueeze an 
orange over it, or pour a glaſs of white- wine, and ſo throw ſu- 
gar all over the diſh, and they ſhould be fried in a good deal of 
fat; therefore they are beſt fried in beef-dripping, or hog's-= 
lard, when it can be done. | „ | 


To male Clary Fritters. Re: . 


TAKE your clary-leaves, cut off the ſtalks, dip them one 
by one in a batter made with milk and flour, your butter being 


hot, fry them quick. This is a pretty heartening diſh for a 


ſick or weak perſon ; and comfrey-leaves do the ſame way. 


To make Apple Frazes. 


CUT your apples in thick flices, and fry them of a fine 
light brown; take them up, and lay them to drain, keepthem 
as whole as you can, and ans” ms them or let it alone; * 
1 | | | | make 
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make a batter as follows: take five eggs, leaving out two whites, 
beat them up with cream and flour, and a little ſack ; make it 
the thickneſs of a pancake-batter, pour in a little melted butter, 
nutmeg, and a little ſugar. * Let your batter be hot, and drop 
in your fritters, and on every one lay a flice of apple; and then 
more batter on them. Fry them of a fine light brown ; take 
them up, and ſtrew ſome double-refined ſugar all over them. 


To make an Almond Fraxe. 
GET a pound of Jordan almonds, blanched, ſteep them in a 
pint of ſweet cream, ten yolks of eggs, and four whites, take 
out the almonds and pound them in a mortar fine; then mix 
them again in the cream and eggs, put in ſugar and grated 
white-bread, ſtir them all together, put ſome freſh butter into 
the pan, let it be hot and pour it in, ſtirring it in the pan, till 
they are of a good thickneſs : and when it is enough, turn it 
into a diſh, throw ſugar over it, and ſerve it up. 


* 


To make Pancakes. 


- TAKE a quart of milk, beat in fix or eight eggs, leaving 


half the whites out ; mix it well till your batter is of a fine 
thickneſs. You muſt obſerve to mix your flour firſt with a 
little milk, then add the reſt by degrees; put in two ſpoonfuls 


of beaten ginger, a glaſs of brandy, a little falt ; ſtir all toge- 


ther, make your ſtew-pan very clean, put in a pieee of butter 
as big as a walnut, then pour in a ladleful of batter, which 

will make a pancake, moving the pan round that the batter 
be all over the pan ; ſhake the pan, and when you think that 
fide is enough, toſs it; if you cannot, turn it cleverly; and 
when both ſides are done, lay it in a diſh before the fire, and 
ſo do the reſt. You muft take care they are dry; when you 


" ſend them to table ſtrew a little ſugar over them. 


. 


To make fine n 


« * 


TAKE half a pint of cream, half a pint of ſack, the yolks 0 
of eighteen eggs beat fine, a little ſalt, half a pound of fine ſu- 


gar, a little beaten cinnamon, mace, and nutmeg ; then put in 


as much flour. as will run thin over the pan, and fry them in 
ſreſn butter. This ſort of pancake will not be criſp, but very 
good. 4 0%. | 663 BH 


— 
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F . 5 
: | A ſecond Sort of fine Pancakes. | ; 
TAKE a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little ſalt, half a pound of good diſh-butter melted; 


mix all together, with as much flour as will make them into a 
thin batter, fry them nice, and turn them on the back of a 


plate. } | _ 
A third Sort. 


TAKE fix new-laid eggs well beat, mix them with a pint 
of cream, a quarter of a pound of ſugar, ſome grated nutmeg, 
and as much flour as will make the batter of a proper thickneſs. 
Fry theſe fine pancakes in ſmall pans, and let your pans be hot. 
You muſt not put above the bigneſs of a nutmeg of butter at a 
time into the pan. Abs 


if fourth Sort, called a Quire of Paper. 


TAKE a pint of cream, ſix eggs, three ſpoonfuls of fine 


flour, three of ſack, one of orange-flower-water, a little ſugar, 
and half a nutmeg grated, half a pound of melted butter almoſt 
cold; mingle all well together, and butter the pan for the firſt 
pancake ; let them run as thin as poſſible ; when they are juſt 


coloured- they are enough: and ſo do with all the fine pan- 


Cakes. 8 ” 
: | To make Rice Pancakes. 

TAKE a quart of cream, and three ſpoonfuls of flour of 
rice, ſet it .on a flow fire, and keep it ſtirring till it is thick 
as pap. Stir in half a pound of butter, a nutmeg grated; 
then pour it out into an earthen pan, and when it is cold, ſtir 
in three or four ſpoonfuls of flour, a little ſalt, ſome ſugar, 
nine eggs well beaten ; mix all well-together, and fry them 
nicely, When you have no cream, uſe nevemilk, and one 
ſpoonful more of the flour of rice, © 


To make a Pupton of Apples. 


PARE ſome apples, take out the cores, and put them into 2 
ſtillet: to a quart-mugful heaped, put in a quarter of a pound 
ol ſugar, and two ſpoonfuls of water. Do them over a flow 


fire, keep them ſtirring; add a little cinnamon; when it is 


quite thick, and like a marmalade, let it ſtand till cool. Beat 
up the yolks of four or five eggs, and ſtir in a handful of grated 
bread and a quarter of a «7 of freſh butter; then form it 

I : into 
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into what ſhape you pleaſe, and bake it in a flow oven, and 


then turn it upſide down on a plate, for a ſecond courſe, 


To make Black-Caps. 


_ CUT twelve large apples in halves, and take out the cores, 
place them on a thin patty-pan, or mazarine, as cloſe. toge- 
ther as they can lie, with the flat ſide downwards; ſqueeze a 


lemon in two ſpoonfuls of orange-flower-water, and pour over 
them; ſhred ſome lemon- peel fine, and throw over them, and 


grate fine ſugar all over. Set them in a quick oven, and half 
an hour will do them. When you ſend them to table, throw 


fine ſugar all over the diſh, 
. To bake Apples whole. 


PUT your apples into an earthen pan, with a ſew cloves, a 
little lemon-peel, ſome coarfe ſugar, a glaſs of red-wine ; put 


them into a quick oven, and they will take an hour baking, 


+ PARE fx pears, and either quarter them or do them whole; 
they make a pretty diſh with one whole, the reſt cut in quar- 
ters, and the cores taken out. Lay them in a deep Earthen 
pot, with a few cloves, a piece of lemon-peel, a gill of red- 
wine, and a quarter of a pound of fine ſugar, If the pears 
are very large, they will take half a pound of ſugar, and half a 
e of red- wine; cover them cloſe with brown paper, and 

ake them till they are enough. 5 | 

Serve them hot or cold, juſt as you like them, and they _ 
will be very good with water in the place of wine. 


To flew Pears in a Sauce- Pan. 


PUT them into a ſauce-pan, with the ingredients as, before; 
cover them, and do them over a flow fire. When they are 
enough take them off; add a pennyworth of cochineal, bruiſed 
very fine. Wn | 

6 To flew Pears purple. 

PARE four pears, cut them into quarters, core them, put 

them into a ſtew-pan, with a quarter of a pint of water, a quar- 


ter of a pound of ſugar, cover them with a pewter- plate, then 


cover the pan with the lid, and do them over a ſlow fire. Look 
at them often, for fear of melting the plate; when they are 
. 4 enough, 
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enough, and the liquor looks of a fine purple, take them off, 
and lay them in your diſh with the liquor; when cold, ſerve 
them up for a fide-diſh at a ſecond courſe, or juſt as you pleaſe, 
| To flew Pippins whole, „ 
TAKE twelve golden-pippins, pare them, put the par ings 
into a ſauce-pan with water enough to cover them, a blade of 
mace, two or three” cloves, a piece of lemon- peel, let them 
ſimmer till there is juſt enough to ſtew the pippins in, then 
ſtrain it, and put it into the ſauce-pan again, with ſugar. 
enough to make it like a ſyrup; then put them in a preſerving- 
pan, or clean ſtew-pan, or large ſauce-pan, and pour the ſy- 
rup over them. Let there be enough to ſtew them in; when 
they are enough, which you will know by the pippins being 
ſoft, take them up, lay them in a little diſh with the ſyrup: 
when cold, ſerve them up; or hot, if you chuſe it. 1 5 


4 pretty Made-Dijp. 


TAKE half a pound of almonds blanched and beat fine, with 
a little roſe or orange-flower-water ; then take a quart of ſweet 
thick cream, and boil it with a piece of cinnamon and mace, 
| ſweeten it with ſugar to your palate, and mix it with your 
almonds: ſtir it well together, and ſtrain it through a ſieve. 
Let your cream cool, and thicken it with the yolks of fix 
eggs; then garniſh a deep diſh, and lay paſte at the bottom, 
then put in ſhred artichoke-bottoms, being firſt boiled, upon 
that a little melted butter, ſhred citron, and candied-orange z 
ſo do till your diſh is near full, then pour in-your cream, and 
 bakeit without a lid. When it is baked, ſcrape ſugar over it, 

and ſerve it up hot. Half an hour will bake it. _ 


To make Kickſhaws. 


MAKE puff-paſte, roll it thin, and if you have any moulds, 
work it upon them, make them up with preſerved pippins. 
You may fill ſome with gooſeberries, ſome with raſberries, or 
what you pleaſe, then cloſe them up, and either bake or fry 
them; throw grated ſugar over them, and ſerve them up, 


Plain Perdu, or Cream Toaſls. 


HAVING two French rolls, cut them into ſlices as thick as 
your finger, crumb and cruſt together, lay them on a diſh, put 
to them a pint of cream and half a pint of milk; ſtrew them 

8 | M3 over 
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over with beaten cinnamon and ſugar; turn them frequently till 
they are tender, but take care not to break them ; then take 
them from the cream with the flice, break four or five eggs, 
turn your ſlices of bread in the eggs, and fry them in clarified 
butter. Make them of a good brown colour, but not black; 
ſcrape a little ſugar over them. They may be ſerved for a ſe- 
cond-courſe diſh, but are fitteſt for ſupper. 5 
Salmagundy for a Middle-Diſb at Supper. 

IN the top plate in the middle, which ſhould ſtand higher 
than the reſt, take a fine pickled-herring, bone it, take off the 
Head, and mince the reſt fine. In the other plates round, put 
the following things: in one, pare a cucumber and cut it very 
thin; in another, apples pared and cut ſmall ; in another, an 
onion peeled and cut ſmall; in another, two hard eggs chopped 
ſmall, the whites in one, and the yolks in another; pickled git- 
kins in another cut ſmall; in another, celery cut fmall ; in 

another pickled red-cabbage chopped fine; take ſome water- 
creſſes clean waſhed and picked, ſtick them all about and be- 
| tween every plate or ſaucer, and throw naſtertium flowers 
about the creſſes. You muſt have oil and vinegar, and lemon, 
to cat with it. If it is prettily ſet out, it will make a pretty 
figure in the middle of the table, or you may lay them in heaps 
in a diſh. If you have not all theſe ingredients, ſet out yonr 
plates or ſaucers with juſt what you fancy, and in the room of 
a pickled herring you may mince anchovies. | Oe, 


To make a Tanſey. 


TAKE ten eggs, break them into a pan, put to them a little 

ſalt, beat them very well, then put to them eight ounces of 
loaf-ſugar beat fine, and a pint of the juice of ſpinach. Mix 
them well together, and ſtrain it into a quart of cream; then 
grate in eight ounces of Naples biſcuit or white-bread, a nut- 
meg grated, a quarter of a pound of Jordan almonds, beat in 
a mortar, with a little juice of tanſey to your taſte : mix theſe 
all together, put it into a ſtew-pan, with a piece of butter as 
large as a pippin. Set it over a ſlow charcoal - fire, keep it 
ſtirring till it is hardened very well, then butter a diſh very 
well, put in your tanſey, bake it, and when it is enough turn 
. It out on a pie plate; ſqueeze the juice of an orange over it, 
and throw ſugar all over. Garniſh with orange cut into quar- 
ters, and ſweet- meats cut into long bits, and lay all over its 


Anather 


* 
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589 Tee Another Way. 


TAKE a pint of cream, and half a pint of blanched almonds 
beat fine, with roſe and orange-flower-water, ſtir them toge- 
ther over a flow fire; when it boils take it off, and let it ſtand 
till cold; then beat in ten eggs, grate in a ſmall nutmeg, four 
Naples biſcuits, a little grated bread; ſweeten to your taſte, 
and if you think it is too thick, put in ſome more cream, the 
juice of ſpinach to make it green; ſtir it well together, and 
either fry it or bake it. If you fry it, do one fide firſt, and 
then with a diſh turn the other. | 


Te make e Hedgi-Hhge - 


TAKE two quarts of ſweet almonds blanched, beat them 
well in a mortar, with a little canary and orange-flower-wa- 
ter, to keep them from oiling. Make them into a ſtiff paſte, 
then beat in the yolks of twelve eggs, leave out five of the 
whites, put to it a pint of cream, ſweeten it with ſugar, put 
in half a pound of ſweet butter melted, ſet it on a furnace or 
ſlow fire, and keep continually ſtirring till it is ſtiff enough to 
be made into the form of a hedge-hog, then ſtick it full of 
blanched almonds ſlit, and ſtuck up like the briſtles of a hedge- 
hog, then put itinto a diſh, Take apint of cream, and the 
yolks of four cggs beat up, and mix with the cream : ſweeten 
to your palate, and keep them ſtirring over a ſlow fire all the 
time till it is hot, then pour it into your diſh round the hedge- 
hog ; let it ſtand till it is cold, and ſerve it up. | 
Oc you may make a fine hartſhorn-jelly, and pour into the 
diſh, which will look very pretty. You may eat wine and 
. ſugar with it, or eat it without. XR Latue:re- o 
Or cold cream ſweetened, with a glaſs of white-wine in it, 
and the juice of a Seville orange, and pour it into the diſh, 
It will be pretty for change. „ 
This is a pretty ſide-diſh at a ſecond courſe, or in the middle 
. for ſupper, or in a grand deſert. Plump two currants for the 


. 


Or make it thus for Change. ? 

| TAKE two quarts of ſweet-almonds blanched, twelve bitter 
ones, beat them in a marble mortar well together, with can 
and orange-flower-water, two ſpoonfuls of the tincture of ſaf- 
fron, two fpoonfuls of the juice of ſorrel, beat them into a fine 
' paſte, put in half a pound of melted butter, mix it up well, a 
yy M 4 N little; 
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little nutmeg and beaten mace, an ounce of citron, an ounce 
of orange-peel,: both cut fine, mix them in the yolks of twelve 
eggs, and half the whites beat up and mixed in half a pint of 
cream, half a pint of double-refined ſugar, and work it up all 
together. If it is not ſtiff enongh to make up into the form 
you would have it, you muſt have a mould for it; butter it 
well, then put in your ingredients, and bake it. The mould 
muſt be made in ſuch a manner, as to have the head peeping 
out; when it comes out of the oven, have ready fome almonds 
blanched and ſtit, and boiled up in ſugar till brown. Stick it 
all over with the almonds; and for ſauce, have red-wine and 


ſugar made hot, and the juice of an orange. Send it hot to 
table, for a firſt courſe. 


You may leave out the ſaffron and ſorrel, and make it up like 
chickens, or any other ſhape you pleaſe, or alter the ſauce to 
your fancy. Butter, ſugar, and white-wine is a pretty ſauce 
for either baked or boiled, and you may make the ſauce of 
-what colour you pleaſe; or put it into a mould, with half a 
und of currants added to it; and. boil it for a pudding.. 
* may uſe cochineal in the room of ſafftron. 19 85 
The following liquor you may make to mix with your 
fauces: beat an ounce of cochineal very fine, put in a pint of 
water in a ſkillet, and a quarter of an ounce of roch-alum; 
boil it till the goodneſs is out, ſtrain it into a phial, with an 
- ounce of fine ſugar, and it will keep fix months. 4 


To make pretty Almond Puddings. 


TAKE a pound and a half of blanched almonds, beat them 
ne with a little roſe-water, a pound of grated bread, a pound 
and a quarter of fine ſugar, a quarter of an ounce of cinnamon, 
and a large nutmeg beat fine, half a pound of melted butter, 
mixed with the yolks of eggs, and four whites beat fine, a pint of 
ſack, a pint and a half of cream, ſome roſe or orange-flower- 
water; boil the cream, and tie a little bag of ſaffron, and dip in 
the cream to colour it. Firſt beat your eggs very well, and mix 
with your batter ; beat it up, then the ſpice, then the almonds, 
then the roſe-water and wine bydegrees, beating it all the time, 
then the ſugar, and then the cream by degrees, keeping it ſtir- 
ring, and a quarter of a pound of vermicelli. Stir all together, 
- haveſome hog's guts nice and clean, fill them only half full, and 
as you put in the ingredients here and there, put in a bit of cit- 
ron; tie both ends of the gut tight, and boil them about a 
quarter of an hour. You may add currants for change. 


To 
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To make fried N. 


TAKE a | penny-loaf, cut it into ſlices 4 quarter of an inch 
thick round ways, toaſt them, and then take a pint of cream 
and three eggs, half a pint of ſack, ſome nutmeg, and ſweetened 
to your taſte; ſteep the toaſts in it for three or four hours, then 
have ready ſome butter hot in a pan, put in the toaſts and ſry ' 
them brown, lay them in a diſh, melt a little butter, and then 
mix what is left; if none, put in ſome wine and ſugar, and pour 
over them, They make a pretty plate or ſide· diſh for N | 


To ſleiv a Brace of Carp. 


| SCRAPE them very clean, then gut them, waſh them and 
the roes in a pint of good ſtale beer, to preſerve all the blood, 
and boil the carp, with a little ſalt in the water. 

In the mean time ſtrain the beer, and put it into a bance pa 

with a pint of red- wine, two or three blades of mace, ſome 
whole pepper, black and white, an onion ſtuck with cloves, 
half a nutmeg, bruiſed, a bundle of ſweet-herbs, a piece of le- 
mon-peel as big as a ſix pence, an anchovy, a little piece of 
| horſe-raddiſh, Let theſe boil together ſoftly for a quarter of an 
hour, covered cloſe; then ſtrain it, and add to it half the hard 
roe beat to pieces, two or three ſpoonfuls of catchup, a quarter 
of a pound of freſh butter, and a ſpoonful of muſhroom-pickle, 
let it boil, and keep ſtirring it till the ſauce is thick and enough. 
If it wants any ſalt, you muſt put ſome in: then take the reſt of 
the roe, and beat it up with the yolk of an egg, ſome nutmeg, 
and a little lemon-peel cut ſmall, fry them in freſh butter in little 
cakes, and ſome pieces of bread cut three-corner-ways and fried 
brown. When the carp are enough take them up, pour your 
ſauce over them, lay the cakes round the diſh, with horſe-rad= 
diſh ſcraped fine, and fried parſley. The reſt lay on the carp, 
and ſtick the bread about them, and lay round them, then 
liced lemon notched, and lay round the diſh, and two of three 
pieces on the carp. Send them to table hot. 

The boiling of carp at all times is the beſt way, they eat 
fatter and finer. The ſtewing of them is no addition to the 
ſauce, and only hardens thefiſh and ſpoils it. If you would have 

your ſauce white, put in good fiſh-broth inſtead of beer, and 
"White-wine in the room of red-wine. Make your broth with 
any fort of freſh fiſh 292 11 5 and ſeaſon it as you do gravy. 
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— 7e fry Carp. 5 5 
FIRST ſcale and gut them, waſh them clean, lay them 
in a cloth to dry, then flour them, and fry them of a fine 
light brown. Fry ſome toaſt cut three-corner-ways, and the 
roes; when your fiſh is done, lay them on a coarſe cloth to 
drain. Let your ſauce be butter and anchovy, with the juice 
of lemon. = your carp in the diſh, the roes on each ſide, 
and garniſh with the ſried toaſt and lemon, „ 


| To bake a Carp. | 

\ SCALE, waſh, and clean a brace of carp very well; take 
an carthen'pan deep enough to lie cleverly in, butter the pan a 
- little, lay in your carp; ſeaſon with mace, cloves, nutmeg, and 
black and white pepper, a bundle of ſweet herbs, an onion, and 
anchovy; pour in a bottle of white-wine, cover it cloſe, and let 
them bake an hour in a hot oven, if large; if ſmall, a leſs time 
will do them. When they are enough, carefully take them up 
and lay them in a diſh ; ſet it over hot water to keep it hot, and 
cover it cloſe, then pour all the liquor they were baked in into a 
ſauce- pan; let it boil-a minute or two, then ftrain it, and add 
half a pound of butter rolled in flour. Let it boil, keep ſtirring 
it, ſqueeze in the juice of half a lemon, and put in what ſalt 
vou want; pour the ſauce over the fiſh, lay the roes round, and 
garniſh with lemon. Obſerve to ſkim all the fat off the liquor, 
- 7 5 ; 25 j 


ft ace „ fry Tad. 
SLIME your tenches, lit the ſkin along the backs, and with 
the point of your knife raife it up ftom the bone, then cut the 
{kin acroſs at the head and tail, then ſtrip it off, and take out 
the bone; then take another tench, or a carp, and mince the 
fleſh ſmall with muſhrooms, cives, and parſley. Seaſon them 
with ſalt, pepper, beaten mace, nutmeg, and a few ſavoury herbs 
minced ſmall. Mingle all theſe well together, then pound them 
in a mortar, with crumbs of bread, as much as two eggs, ſoaked 
in cream, the yolks of three or four eggs, and a piece of butter. 
When theſe have been well pounded, ſtuff the tenches with this 
ſauce: take clarified butter, put it into a pan, ſet it over the fire, 
and when it is hot flour your tenches, and put them into the pan 
one by one, and fry them brown; then take them up, lay them 
in a coarſe cloth before the fire to keep hot. In the mean time 
Pour all the greaſe and fat out of the pan, put in a quarter of a 


pound 
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pound of butter, ſhake ſome flour all over the pan, keep ſtirring 
with a ſpoon till the butter is a little brown; then pour in half a 
pint of white- wine, ſtir it together, pour in half a pint of boiling 
water, an onion ſtuck with gloves, a bundle of ſweet herbs, and 
two blades of mace. Cover them cloſe, and let them ſtew as 
ſoftly as you can for a quarter of an hour; then. ſtrain off the li- 
quor, put it into the pan again, add two ſpoonfuls of catchup, 
have ready an ounce of truffles or morels boiled in half a pint 
of water tender, pour in truffles, water and all, into the pan, a 
few muſhrooms, and either half a pint of oyſters clean waſhed 
in their own liquor, and the liquor and all put into the pan, 
or ſome crawfiſh ; but then you muſt put in the tails, and, after 
clean picking them, boil them, in half a pint of water, then 
ſtrain the liquor, and put into the ſauce: or take ſome fiſh- 
melts, and toſs up in your ſauce.” All this is as you fancy. 
| When you find your ſauce is very good, put your tench into 
"the pan, make them quite hot, then lay them into your diſh 
and pour the ſauce over them. Garniſh with lemon. 
Or you may, for change, put in half a pint of ſtale beer in- 
flead of water. You may dreſs tench juſt as you do carp. 


To roafl aCod's-Head, 


WASH it very clean, and ſcore it with a knife, ſtrew a little 
falt on it, and lay it in a ſtew-pan before the fire, with ſome- 
thing behind it, that-the fire may roaſt it. All the water that 
comes from it the firſt half hour throw 'away, then throw on it 
a little nutmeg, cloves, mace beat fine, and ſalt; flour it, and 
baſte it with butter. When that has lain ſome time, turn and 
| ſeaſon it, and baſte the other fide the ſame ; turn it often, then 
baſte it with butter and crumbs of bread. If it is a large head, 
it will take four or five hours baking. Have ready ſome melted 
butter with an anchovy, ſome of the liver of the faſh boiled and 
bruiſed fine; mix it well with the butter, and two yolks of 
eggs beat fine and mixed with the butter, then ſtrain them 
through a ſieve, and put them into the ſauce-pan again, with a 
ſew ſhrimps, or pickled cockles, two ſpoonfuls of red- wine, 
and the juice of a lemon. Pour it into the pan the head was 
roaſted in, and ſtir it all together, pour it into the ſauce- pan, 
keep it ſtirring, and let it boil; pour it into a baſon. Gar- 
niſh the head with fried fiſh, lemon, and ſcraped horſe-rad- 
diſh, If you have a large tin-oven, it will do better. 


* 
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. To boil a Cod's- Head. 61 
SE a fiſh-kettle on the fire, with water enough to boil it, 
a good handful of ſalt, a pint of vinegar, a bundle of ſweet 
herbs, and a piece of horſe-raddiſh ; let it boil a quarter of an 
hour, then put in the head, and when you are ſure it is enough, 
lift up the fiſh-plate with the fiſh on it, fet it acroſs the kettle 
to drain, then lay it in your diſh, and lay the liver on one 
fide. Garniſh with lemon and horfe-raddiſh ſcraped ; melt 
ſome butter, with a little of the fiſh-liquor, an anchovy, oy- 
ers, or ſhrimps, or juſt what you fancy. N 
I | To flew Cod. | 
CUT your cod into ſlices an inch thick, lay them in the 
bottom of a large ſtew-pan; ſeaſon them with nutmeg, beaten 
pepper and falt, a bundle of; ſweet herbs, and an onion, half a 
pint of white-wine, and a quarter of a pint of water; cover it 
- cloſe, and let it fimmer ſoftly for five or ſix minutes, then 
ſqueeze in the juice of a lemon, put in a few oyſters and the 
liquor ſtrained, a piece of butter as big as an egg rolled in flour, 
and a blade or two of mace; cover it cloſe and let it ſtew ſoftly, 
ſhaking the pan often. When it is enough, take out the ſweet 
herbs and onion, and diſh it up; pour the ſauce over it, and 
garniſh with lemon. 8 29 2 axe] 
3 To fricaſey Cod. 25 5 
SE the ſounds, blanch them, then make them very clean, 
and cut them into little pieces. If they be dried ſounds, you 
muſt firſt boil them tender. Get ſome of the roes, blanch 
them and waſh them clean, cut them into round pieces about 
an inch thick, with ſome of the livers, an equal quantity of 
each to make a handſome diſh, and a piece of cod about one 
pound in the middle. Put them into a ſtew- pan, ſeaſon, them 
with a little beaten mace, grated nutmeg and ſalt, a little 
bundle of ſweet herbs, an onion, and a quarter of a pint of 
fiſh-broth or boiling-water; cover them cloſe, and let them 
ſtew a few minutes ; then put in half a pint of red-wine, a few 
oyſters with the liquor ſtrained, a piece of butter rolled in flour; 
ſhake the pan round, and let them ſtew ſoftly tiil they are 
enough, take out the ſweet herbs and onion, and diſh it up. 
Garniſh with lemon. Or you may do them white thus; in- 
\ Read of red- wine add white, and a quarter of a pint of . 
12 | | : 
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5 Dy bake a Cod's Head. 5 
BUTTER the pan you intend to bake it in, make your head 
very clean, lay it in the pan, put in a bundle of ſweet herbs, an 
onion ſtuck with cloves, three or four blades of mace, half a 
large ſpoonful of black and white pepper, a nutmeg bruiſed, a 
quart of water, a little piece of lemon-peel, and a little piece 
of horſe-raddiſh, Flour your head, grate a little nutmeg over it, 
ſtick pieces of butter all over it, and throw raſpings all over 
that. Send it to the oven to bake; when it is enough, take it 
out of that diſh, and lay it carefully into the diſh you intend to 
| ſerve it up in. Set the diſh over boiling water, and cover it 
up to keep it hot. In the mean time be quick, pour all the 
liquor out of the diſh ĩt was baked in, into a ſauce- pan, ſet it on 
the fire to boil three or four minutes, then ſtrain it and put to 
it a gill of red-wine, two ſpoonfuls of catchup, a pint of 
ſhrimps, half a pint of oyſters, or muſſels, liquor and all, but 
firſt ſtrain it ; a ſpoonful of muſhroom-pickle, a quarter of a 
pound of butter rolled in flour, ſtir it all together till it is thick 
and boils; then pour it into the diſh, have ready ſome toaſt cut 
three-corner-ways, and fried criſp. Stick pieces about the head 
and mouth, and lay the reſt round the head. Garniſh with 
lemon notched, ſcraped horſe-raddiſh, and parſley criſped in a 
plate before the fire. Lay one ſlice of lemon on the head, and 
ſerve it up hot. | 


To broil Shrimp, Cod, Salmon, Whiting, or Hatldock, 
FLOUR it, and have a quick clear fire, ſet your gridiron 
high, broil it of a-fine brown, lay it in your diſh, and for Tauce 
have good melted butter. Take a lobſter, bruiſe the ſpawn in 
the butter, cut the meat ſmall, put all together into the melted 
butter, make it hot and pour it inte your diſh, or into-baſons. 
Garniſh with horſe-raddiſh and lemon. g 


Or Oyſter Sauce made thus. 8 10 


TAKE half a pint of oyſters, and ſimmer them till they 
are plump, ſtrain the liquor from them through a ſieve, waſh 
the oyſters very clean, and beard them; put them in a ſtew- 
pan, and pour the liquor over them, but mind you' do not 
pour the ſediment with the liquor; then add a blade of mace, 
a quarter of a lemon, a ſpoonful of anchovy-liquor, and a 
little bit of horſe-raddiſh, a little butter rolled in flour, half a 

| 5 Rs pound 
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pound of butter nicely melted, boil it up gently for ten minutes; 
then take out the horſe-raddiſh, the mace, and lemon, ſqueeze 
- the juice of the lemon into the ſauce, toſs it up a little ; then 
put it into your boats or baſons. 

 Muſſel-ſauce made thus is very good, only you muſt put them 
into a ſtew-pan, and cover them cloſe; firſt open, and ſearch 
that there be no crabs under the tongue, „„ 

Or a ſpoonful of walnut-pickle in the butter makes the 
ſauce good, or a ſpoonful of either ſort of catchup, or horſe- 
raddiſh-fauce. "ET 11 | | 
Melt your butter, ſcrape a good deal of horſe-raddiſh fine, 

put it into the melted butter, grate half a nutmeg, beat up the 
— of an egg with one ſpoonful of cream, pour it into the 
utter, keep it ſtirring till it boils, then pour it directly into 


your baſon. 


AS to all ſorts of little fiſh, ſuch as ſmelts, roach, &c. they 
ſhould be fried dry and of a fine brown, and nothing but plain 
butter. Garniſh with lemon. ; | | 
And to boiled ſalmon the ſame, only garniſh with lemon and 

horſe-raddiſh. 1 | 

And with all boiled fiſh, you ſhould put a good deal of falt 
and horſe-raddiſh in the water, except mackerel, with which 
put ſalt and mint, parſley and fennel, which you muſt chop to 
Put into the butter; and ſome love ſcalded gooſeberries with 
them. And be ſure to boil your fiſh well; but take great care 
they do not break. SR £2 

o broil Mackerel. | 


CLEAN them; ſplit them down the back, ſeaſon them 
with Pepper and ſalt, ſome mint, parſley, and fennel chopped 
very fine, and flour them; broil them of a fine light brown, 
put them on a diſh and ftrainer. Garniſh with parſley ; let 
your ſauce be fennel and butter in a boat. | 


To broil Weavers. 


GUT them, and waſh them clean, dry them in a clean cloth, 
flour, then broil them, and have melted butter in a cup. They 
are ſine fiſh, and cut as firm as a ſoal; but you muſt take care 
not to hurt yourſelf with the two ſharp bones in the head. 


* 
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To boil a Turbot. 


LAY it in a good deal of ſalt and water an hour or two, and. 
if it is not quite ſweet, ſhift your water five or fix times; firſt 


put a good deal of ſalt in the mouth and belly. 


In the mean time ſet on your fiſh-kettle with clean ſpring 


water and ſalt, a little vinegar, and a piece of horſe-raddiſh, 
When the water boils, lay the turbot on a fiſh-plate, put it in- 


to the kettle, let it be well boiled, but take great care it is not 


too much done; when enough, take off the fiſh-kettle, ſet it 


before the fire, then carefully lift up the fiſh-plate, and ſet it 


acroſs the kettle to drain: in the mean time melt a good deal 


of freſh butter, and bruiſe in either the ſpawn of one or two | 


lobſters, and the meat cut ſmall, with a ſpoonfnl of anchovy- 


liquor; then give it a boil, and pour it into baſons. This is 


the beſt ſauce 3 but you may make what you pleaſe. Lay the 


fiſh in the diſh. Garniſh with ſcraped horſe-raddiſh and lemon. 


e bake a Turbot. | : 
TAKE a diſh the ſize of your turbot, rub butter all over it 


4 . 


thick, throw a little falt, alittle beaten pepper, and half a large 


nutmeg, ſome parſley minced fine and throw all over, pour in a 


pint of white-wine, cut off the head and tail, lay the turbot in 


the diſh, pour another pint of white-wine all over, grate the 


other half of the.nutmeg over it, and a little pepper, ſome ſalt 
and chopped parſley. Lay a piece of butter here and there all 
over, and throw a little flour all over, and then a'good many 
crumbs of bread. Bake it, and be ſure that it is of a fine brown; 
then lay it in your diſh, ſtir the ſauce in your diſh all together, 
pour it into a ſauce- pan, ſhake in a little flour, let it boil, then 
ſtir in a piece of butterand two ſpoonfuls of catchup, let it boil 


and pour it into baſons. Garniſh your diſh with lemon; and 
you may add what you fancy to the ſauce, as ſhrimps, ancho- 


vies, muſhrooms, &c. If a ſmall turbot, half the wine will do. 


It eats finely thus. _ it in a diſh, ſkim off all the fat, and 


pour the reſt over it. Let it ſtand till cold, and it is good with 
vinegar, and a fine diſh to ſet out a cold table. 
T7 dreſs a "Fowl of pickled Salmon. | 


LAY it in freſh water all night, then lay it in a fiſh-plate, 
Put it into a large ſtew- pan, ſeaſon it with a little whole pep- 


per, a blade or two of mace tied in a coarſe muſlin-rag, a whole 


7 5 | onion, 


- 
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| onion, a nutmeg bruiſed, a bundle of ſweet herbs and parſley, 
a little lemon- peel, put to it three large ſpoonfuls of vinegar, a 
Pint of white - wine, and a quarter of a pound of freſh butter 
rolled in flour; cover it cloſe, and let it ſimmer over a ſlow fire 
for a quarter of an hour, then carefully take up your ſalmon, 
and lay it in your diſh ; ſet it over hot water and cover it. In 
the mean time let your ſauce: boil till it is thick and good. 
Take out the ſpice, onion, and ſweet herbs, and pour it over 
the fiſh. Garniſh with lemon. 1 


| 199g To broil Salmon. | Heat 
CUT freſh falmon into thick pieces, flour them and broil 
them, lay them in your diſh, and have plain melted butter in 
a cup. 5 . 
Bated Salmon, 2 | ; 
TAKE alittle piece cut into flices about an inch thick, but- 
ter the diſh that you would ſerve it to table on, lay the flices 
In the diſh, take off the ſkin, make a force-meat thus : take 
the fleſh of an eel, the fleſh of a falmon, an equal quantity, 
beat in a mortar, ſeaſon it with beaten pepper, ſalt, nutmeg, 
two or three cloves, ſome parſley, a few muſhrooms, a piece of 
butter, and ten or a dozen coriander-ſeeds; beat fine. Beat all 
together, boil the crumb of a halfpenny-roll in milk, beat up four 
eggs, ſtir it together till it is thick, let it cool and mix it well 
together with the reſt ; then mix all together with four raw eggs; 
on every lice lay this force-meat all over, pour a very little 
melted butter over them, and a few crumbs of bread, lay a cruſt 
round the edge of the diſh, and ſtick oyſters round upon it. 
Bake it in an oven, and when it is of a very fine brown ſerve 
it up; pour a little plain butter (with a little red-wine in it), 
Into the diſh, and the juice of a lemon : or you may bake it in 
any diſh, and when it is enough lay the ſlices into another 
diſh. Pour the butter and wine into the diſh it was baked in, 
give it a boil, and pour it into the diſh. Garniſh with lemon. 
This is a fine diſh, Squeeze the juice of a lemon in. 


To broil Matkerel whole. - 


C off their heads, gut them, waſh them clean, pull out 
the roe at the neck-end, boil it in a little water, then bruiſe it 
with a ſpoon, beat up the yolk of an egg, with a little nutmeg, 
a little lemon · peel cut ſine, a little thyme, ſome parſley boiled 
and chopped fine, a little pepper and falt, a few * 1 
| CN we read: 
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bead: mix all well together, and fill the mackerel; flour ix: 
well, and broil it nicely. Let your ſauce be plain butter, with 
a little catehup or walnut-pickle. | 


To broil Herrings. 


SCALE them, gut them, cut off their heads, wal Sit 
clean, dry them in a cloth, flour them and broil them ; take 
the heads and maſh them, boil them in ſmall-beer or ale, with, 
a little whole pepper and onion. Let it boil a quarter of an 
hour, then ſtrain it; thicken it with butter and floür, and a 
good deal of muſtard. Lay the fiſh in the diſh, and pour the 
ſauce into a baſon, or plain melted butter and muſtard. 


To fry Herrings. 


CLEAN them as above, fry them in butter; here ready a 
good many onions peeled and cut thin; fry them of a light 
brown with the herrings; lay the hercings i in your diſh; and 
the onions round, butter and muſtard in a cup You muſt do 
them with a quick fire, | 


To dreſs 1 and Calbage. 


BOIL your cabbage tender, then put it into a ſauce- pan, 
and chop ĩt with a ſpoon; put in a good piece of butter, let it 
ſtew, ſtirring leſt it ſhould burn. Take ſome red-herrings, and 
ſplit them open, and toaſt them before the fire till they are 
hot through. Lay the cabbage in a diſh, and lay the herring 
on it, and'ſend it to table hot. 

Or pick your herring from the bones, and throw all over 
your cabbage. Have ready a hot iron, and juſt hold it over 
the herring to make it hot, and ſend it away quick. 


To moke IWater- Sokey. 


TAKE ſome of the ſmalleſt plaice or ſlounders you can 1 
waſh them clean, cut the {ins cloſe, put them into a ſtew- pan, 
with juſt water enough to boil them, a little ſalt, and a bunch 
of parſley; when they are enougli ſend them to table in a ſoup- 
diſh, with the liquor to keep them hot. Have PREY and but= 


terina cup. 2 F PP 
0 flew Zeiss. a I 


SKIN, gut, and waſh them very clean in ſix or eight waters, 
to waſh away all the ſand ; then cut them in pieces, about as 
long 
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Jong as your finger, put juſt water enough for ſauce, put. in a. 
ſmall onion ſtuck with cloves, a little bundle of ſweet herbs, a 
blade or two of mace, and ſome whole pepper in a thin muſ- 
lin-rag. Cover it cloſe, and let them ſtew very ſoftly. 
Look at them now and then, put in a little piece of butter 
rolled in flour, and a little chopped parſley. When you find 
they are quite tender and well done, take out the onion, ſpice, 
and ſweet herbs. Put in ſalt enough to ſeaſon it. Then diſh 
them up with the ſauce. . yes | 


To flew Eels with Broth. 


. CLEANSE your eels as above, put them into a ſauce-pan 
with a blade or two of mace and a cruſt of bread. Put juſt 
water enough to cover them cloſe, and let them ſtew very ſoft- 
ly; when they are enough, diſh them up with the broth, and 
have a little plain melted butter and parſley in a cup to eat 
the cels with. The broth will be very good, and it is fit for 
weakly and conſumptive conſtitutions. | 


To dreſs a Pike. 


GUT it, cleanſe it, and make it very clean, then turn it 
round with the tail in the mouth, lay it in a little diſh, cut 
toaſts three-corner-ways, fill the middle with, them, flour it 
and ſtick pieces of butter all over ; then throw a little more 
flour, and ſend it to the oven to bake : or it will do better ina 


ti n- oven before the fire, as you can then baſte it as you will. 


When it is done lay it in your diſh, and have ready melted 
butter, with an anchovy diſſolved in it, and a few oyſters or 
ſhrimps; and if there is any liquor in the diſh it was baked in, 


add it to the ſauce, and put in juſt what you fancy. Pour your 


fauce into the diſh. Garniſh it with toaſt about the fiſh, and 
lemon about the diſh, You ſhould have a pudding in the 
belly, made thus: take grated bread, two hard eggs chopped 
fine, half a nutmeg grated, a little lemon-peel cut fine, and 
either the roe or liver, or both, if any, chopped fine; and if 


you have none, get either the piece of the liver of a cod, or the 


roe of any fiſh; mix them all together with a raw egg and a 

phos piece of butter. Roll it up; and put it into the fiſh's 
Ty before you bake it. A haddock done this way cats very 

well. | 35 | pn Eden 


To 
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To broil Haddacks, when they are in high Seaſon, 


SCALE them, gut and waſh them clean; do not rip open 
their bellies, but take the guts out with the gills; dry them in 
a clean cloth very well; if there be any roe or liver, take it 
out, but put it in again; flour them well, and have a clear 
good fire. Let your gridiron be hot and clean, lay them on, 
turn them quick two or three times for fear of ſticking ; then 
let one ſide be enough, and turn the other fide; When that 
is done, lay them in a diſh, and have plain butter in a cup, 
or anchovy and butter, | ' 

They eat finely falted a day or two before you dreſs them, 
and hung up to dry, or boiled with egg-ſauce. Newcaſtle is 
a famous place for ſalted haddocks, They come in barrels, 
and keep a great while, 


To brall Cad. Sounds 


YOU muſt firſt lay them in hot water a few minutes; take 
them out and rub them well with ſalt, to take off the ſkin and 
black dirt, then they will look white, then put them in water, 
and give them a boil. Take them out and flour them well, 

pepper and falt them, and broil them. When they are 
enough, lay them in your diſh, and pour melted butter and 
muſtard into the diſh. Broil them whole. 


To fricaſey Cod · Sounds, 


CLEAN them very well, as above, then cut them into little 
pretty pieces, boil them tender in milk and water, then throw 
them into a cullender to drain, pour them into a clean ſauce» 
pan, ſeaſon them with a little beaten mace and grated nutmeg, 

and a very little ſalt; pour to them juſt cream enough for 
ſauce and a good piece of butter rolled in flour, keep ſhaking 
your ſauce-pan round all the time, till it is thick enough z 
then diſh it up, and garniſh with lemon, 


To dreſs Salmon au Court-Bouillan, 


AFTER having waſhed and made your ſalmon very clean, 
ſcore the fide pretty deep, that it may take the ſeaſoning ; take 
a quarter of an ounce of mace, a quarter of an ounce of cloves, 

a nutmeg, dry them and beat them fine, a quarter of an ounce 
of black- pepper beat fine, and an ounce of ſalt. Lay the ſalmon 
in a napkin, ſeaſon it well with this ſpice, cut ſome lemon- 

a | peel 


A 
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peel fine, and parſley, throw all over, and in the notches put 
about a pound of freſn butter rolled in flour, roll it up tight in 
the napkin, and bind it about with packthread. Put it in a 
fiſh-kettle, juſt big enough to hold it, pour in a quart of white- 
wine, a quart of vinegar, and as much water as will juſt boil it. 

Set it over a quick fire, cover it cloſe ; when it is enough, 
which you mult judge by the bigneſs of your ſalmon, ſet it over 
a ſtove to ſtew till you are ready. Then have a clean napkin 
ſolded in, the diſh it is to lay in, turn it out of the napkin it 
was boiled in, on the other 2 N Garniſh the diſh with a 
good deal of parſley criſped before the fire. HAI 

For ſauce have. nothing but plain butter in a cup, or, horſe- 
raddiſh and vinegar. . Serve it up for a firſt courſe. 


FT dreſs Salmon a la Braiſe. 5 


TAKE a fine large piece of ſalmon, or a large ſalmon-trout; 
make a pudding thus; take a large eel, make it clean, ſlit it 
open, take out the bone, and take all the meat clean from the 
bone, chop it fine, with two anchovies, a little lemon - peel cut 
fine, a little pepper, and a grated nutmeg with parſley chop- 
ped, and a very little bit of thyme, a few crumbs of bread, 
the yolk of an hard egg chopped fine ; roll itup in a piece of 
butter, and put it into the belly of the fiſh, ſew it up, lay it 


in an oval ſtew-pan, or little kettle that will juſt hold it, take 


half a pound of freſh butter, put it into a ſauce-pan, when it 
is melted ſhake in a handful of flour, ſtir it till it is a little 
brown, then pour to it a pint of fiſh-broth, ſtir it together, 
pour it to the fiſh, with a bottle of white-wine. Seaſon it with 
ſalt to your palate, put ſome mace, cloves, and whole-pepper 
into a coarſe muſlin rag, tie it, put to the fiſh an onion, and 
_ alittle bundle of ſweet herbs. Cover it cloſe, and let it ſtew 
very ſoftly over a flow fire, put in ſome freſh muſhrooms, or 
pickled ones cut ſmall, an ounce of truffles and morels cut 


mall; let them all ſtew together; when it is enough, take up 
your ſalmon carefully, lay it in your diſh, and pour the fauce 


all over, Garniſh with ſcraped horſe-raddiſh and lemon notch- 
ed, ſerve it up hot. This is a fine diſh for a firſt courle, 
Fan ; Salmon in Caſes. 1 57 
CT your falmon into little pieces, ſuch as will lay rolled 
in hal-ſheets of paper. Seaſon it with pepper, ſalt, and nut- 
meg; butter the inſide of the paper well, fold the paper ſo as 
nothing can come out, then lay them on a tin-plate to be baked, 


pour 


F ak 
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pour a little melted butter over the papers, and then erumbs of 
bread all over them. Do not let your oven be too hot, wr fear 
of burning the paper. A tin oven before the fire does belt. 

When you think they are enough, ſerve them up juſt as they 
are. There will be ſauce enough in the Pat 


To ey Th Fi. 


IN dreſſing all ſorts of flat-fiſh, take great care in the boiling . 


of them; be ſure to have them enough, but do not let them be 
bioke; mind to put a good deal of ſalt in, and horſe-raddiſh in 
the water, let your fiſh be well drained, and mind to cut the 
fins off, . When you fry them, let them be well drained in a 
cloth, and floured, and fry them of a fine light brown, eithec 
in oil or butter. If there be any water in your diſh with the 


boiled fiſh, take it out with a ſpunge. As to your fried fiſh, 


a coarſe cloth is the beſt thing to drain it on. 


To dreſs Salt-Fiſb. 
OLD ling, which is the beſt ſort of falt-fiſh, lay in water 


twelve hours, then lay it twelve hours on a board, and then 
twelve more in water, When you boil it, put it into the water 
cold; if it is good, it will take about fifteen minutes boiling 
ſoftly. Boil parſnips very tender, ſcrape them, and put them 
into a fauce-pan, put to them ſome milk, fiir them till thick, 


then ſtir in a good piece of butter, and a little ſalt; when they 


are enough lay them in a plate, the fiſh by itſelf dry, and but- 
ter, and hard eggs chopped in a baſon. 
As to water- cod, that need only be boiled and well — 
Scotch haddocks you mult lay in water all night. You may 
boi kor broil them. If you broil, you muſt ſplit them in two. 
You may garniſh your diſhes with hard <gg3 and parſnips. 


To drefs Lampreys. 


"© THE beſt of this lot of fiſh are taken in the river Severn; 


and, when they are in ſeaſon, the fiſhmoygers and dthers in 
London have them from Glouceſter. But if Fou are where they 
are to be had freſh, you may dreſs them as you pleale. 


To fry Lampreys. : 
BLEED chem and ſave the blood, then waſh them in hot 
water to take off the ſlime, and cut them to pieces. Fry them 


in a little freſh buttet not quite enough, pour out the fat, putin 
N 


3 | a little 


* 
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a little white-wine, give the pan a ſhake round, ſeaſon it with 
whole pepper, nutmeg, ſalt, ſweet herbs and a bay-leaf, put in 
a few Capers, a good piece of butter rolled up in flour, and the 
blood; give the pan a ſhake round often, and cover them cloſe. 
When you think they are enough take them out, ſtrain the 


| ſauce, then give them a boil quick, ſqueeze in a little lemon 


and pour over the fiſh. Garniſh with lemon, and dreſs them 
juſt what way you fancy. 


To pitchcack Eels, 


TAKE a large eel, and ſcour it well with ſalt to clean off 
all the ſlime ; then flit it down the back, take out the bone, 
and cut it in three or four pieces ; take the yolk of an egg and 
put over the inſide, ſprinkle crumbs of bread, with ſome 
ſweet herbs and parſley chopped very fine, a little nutmeg 
grated, and ſome pepper and ſalt, mixed all together; then put 
it on a gridiron over a clear fire, broil it of a fine light brown, 
diſh it up, and garniſh with raw parſley and horſe-raddiſh ; 
or put a boiled eel in the middle, and the pitchcocked round. 
Garniſh as above, with anchovy-ſauce, and parſley and butter, 

| To fry Eels. 


MAKE them very clean, cut them into pieces, ſeaſon them 
with pepper and ſalt, flour them and fry them in butter. Let 
your ſauce be plain butter melted, with the juice of lemon. Be 
__ they be well drained from the fat before you lay them in the- 

11h, 3 
To broil Eels. 

TAKE a large eel, ſkin it and make it clean. Open the 
belly, cut it in four pieces; take the tail end, ſtrip off the fleſh, 
beat it in a mortar, ſeaſon it with a little beaten mace, a little 


_ grated nutmeg, pepper, and falt, a little parſley and thyme, 
a little le mon- peel, an equal quantity of crumbs of bread, roll 


it in a little piece of butter; then mix it again with the yolk of 


an egg, roll it up again, and fill the three pieces of belly with 


it. Cut the {kin of the cel, wrap the pieces in, and ſew up 
the ſkin. Broil them well, have butter and an anchovy for 
fauce, with the juice of lemon. N 8 


To farce Eels with White Sauce. 


SKIN and clean your eels well, pick off all the fleſh clean 
from the bone, which you muſt leave whole to the head, Take 
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the fleſh, cut it ſmall and beatit in a mortar; then take half the. 
quantity of crumbs of bread, beat it with the fiſh, ſeaſon it with 
nutmeg and beaten pepper, an anchovy, a good. deal of parſley 
chopped fine, a few truffles boiled tender in a very little water, 
chop them fine, put them into the mortar with the liquor and 
a few'muſhrooms: beat it well together, mix in a little cream, 
then take it out and mix it well together in your hand, lay it 
round the bone in the ſhape of the ee], lay it on a buttered pan, 
drudge it well with fine crumbs of bread, and bake it. When 
it is done, lay it carefully in your diſh; have ready half a pint of, 
cream, a quarter of a pound of freſh butter, ſtir it one way till - 
it is thick, pour it over your eels, and garniſh with lemon. 


To dreſs E els with Brown Sauce. 


SKIN and clean a large eel very well, cut it in pieces, put it 
into a ſauce- pan or ſtew-pan, put to it a quarter of a pint of wa- 
ter, a bundle of ſweet herbs, an onion, ſome whole pepper, a 
blade of mace, and alittle falt. Cover it cloſe, and when it be- 
gins to ſimmer, put in a gill of red wine, a ſpoonful of muſh- 
room-pickle, a piece of butter as big as a walnut rolled in flour: 
cover it cloſe, and let it ſtew till it is enough, which you will 
know by the eel being very tender. Take up your eel, lay it 
in a diſh, ſtrain your ſauce, give it a boil quick, and pour it over 
your fiſh, You muſt make ſauce according to the largeneſs of 
your cel, more or leſs, Garniſh with lemon, | 


To roa a Piece of freſh Sturgeon. 


GET a piece of freſh ſturgeon of about eight or ten pounds, 
let it lay in water and falt fix or eight hours, with its ſcales on; 
then faſten it on the ſpit, and baſte it well with butter for a 
quarter of an hour, then with a little flour, grate a nutmeg all 
over it, a little mace and pepper beaten fine, and ſalt thrown 
over it, and a few (ſweet herbs dried and powdered fine, and 
then crumbs of bread; then keep baſting a lutle, and drudg- 
ing with crumbs of bread, and with what falls from it till it 
is enough. In the mean time prepare this ſauce x take a pint - 
of water, an anchovy, alittle piece of lemon-peel, an onion, a 
bundle of ſweet herbs, mace, cloves; whole pepper, black 
and white, a little piece of horſe-raddiſh ; cover it cloſe, let 
it boil a quarter of an hour, then ſtrain it, put it into the ſauces - 
pan again, pour in a pint of white-wine, about a dozen oy- 
ſters and the liquor, two ſpoonfuls of catchup, two of walnut- 
pickle, the inſide of a crab * fine, or lobſter, ſnrimps, 

9 . 4 or 
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or prawns, a good piece of butter rolled in flour, a ſpoonful of 
muſhroom-pickle, or juice of lemon. Boil it all together ; 
when your fiſh is enough, lay it in your diſh, and pour the 
ſauce over it. Garniſh with fried toaſts and lemon. 


To roaft a Fillet _ Cellar of Sturgeon. 


TAKE a piece of freſh ſturgeon, ſcale it, gut it, take out 
the bones arid cut it in lengths about ſeven or eight inches; then 
provide ſome ſhrimps and oyſters chopped ſmall, an equal 

uantity of crumbs of bread, and a little lemon- peel grated, 

me nutmeg, a little beaten mace, a little pepper and chop- 
ped parſley, a few ſweet herbs, an anchovy, mix it together ; 
when it is done, butter one fide of your fiſh, and ſtrew ſome 
of your mixture upon it; then begin to roll it up as cloſe as 
poſſible, and when the firſt piece is rolled up, roll upon that 
another, prepared in the ſame manner, and bind it round with 
a narrow fillet, leaving as much of the fiſh apparent as may 
be; but you mult mind that the roll is not above four inches 
and a half thick, or elſe one part will be done before the in- 
ſide is warm; therefore we often parboil the inſide roll before 
we roll it. When it is enough, lay it in your diſh, and pre- 
pare ſauce as above. Garniſh with lemon. | * 


TJ boil Sturgeon. | 15 
CLEAN your ſturgeon, and prepare as much liquor as will 


Juſt boil it. To two quarts of water, a pint of vinegar, a ſtick 


of horſe-raddiſh, two or three bits of lemon-peel, ſome whole 


pepper, a bay-leaf, add a ſmall handful of falt Boil your fiſh 


in this, and ſerve it with the following ſauce : melt a pound 
of butter, diſſolve an anchovy in it, put in a blade or two of 
mace, bruiſe. the body of a crab in the butter, a few ſhrimps 
or craw-fiſh, a little catchup, a little lemon- juice; give it a 
boil, drain your fiſh well, and lay it in your diſh. Garniſh 


with fried oyſters, ſliced lemon, and ſcraped horſe-raddith ; 


pour your ſauce into boats or baſons. So you may fry it, ragoo 
it, or bake it. | = 


To crimp Cod the Dutch Iv. ay. A 
TAKE. a gallon of pump-water and a pound of falt, mix 
them well together; take your cod whilſt alive, and cut it in 


Dices of one inck and a half thick, throw it into the ſalt and 


water for half an hour z\ then take it out and dry it well with 
a clean cloth, flour it and broil it: or have a ſtew-pan with 
| 8 n | 5 ſome 
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ſome pump-water and falt boiling, put in your fiſh, and boil 
it quick for five minutes; ſend oyſter- ſauce, anchovy- ſauce; 
ſhrimp-ſauce, or what ſauce you pleaſe. Garniſh with horſe- 
raddyh and green parſley. i 
\ - 1To Crimp: Scate. 1 ee 
CUT it into long flips croſs ways, about an inch broad, 
and put it into ſpring-water and falt, as above; then have 
ſpring-water and ſalt boiling, put it in, and boil it fifteen 
minutes. Shrimp-ſauce, or what ſauce you like. | 


To fricaſey Scate or Thornback White. 


CUT the meat clean from the bone, fins, &c. and make it 
very clean. Cut it into little pieces, about an inch broad, and 
two inches long, lay it in your ſtew-pan.. To a pound of the 
fleſn put a quarter of a pa of water, a little beaten mace, and 
grated nutmeg, a little bundle of ſweet herbs, and a little falt ; 
cover it, and let it boil fifteen minutes. Take out the ſweet 
herbs, put in a quarter of a pint of good cream, a piece of but- 
ter as big as a walnut rolled in flour, a glaſs of white wine, 
keep ſhaking the pan all the while one way, till it is thick and 
ſmooth ; then diſh it up, and garniſh with lemon. 


To fricaſey it Brown. 


TAKE your fiſhas above, flour it, and fry it of a fine brown, 
in freſh butter; then take it up, lay it before the fire to keep 
warm, pour the fat out of the pan, ſhake in a little flour, and 
with a ſpoon ſtir in a piece of butter as big as an egg; ſtir it 
round till it is well mixed in the pan, then pour in a quarter 
of a pint of water, ſtir it round, ſhake in a very little beaten pep- 
per, a little beaten mace put in an onion, and a little bundle of 
 1weet herbs, an anchovy, ſhake it round and let it boil; then pour 
in a quarter of a pint of red-wine, a ſpoonful of catchup, a 
little juice of lemon, ſtir it all together, and let it botl. When 
it is enough, take out the ſweet herbs and onion, and put in 
the fiſh to heat. Then diſh it up, and garniſh with lemon. 


To fricaſey Soals White. 


SKIN, waſh, and cut your ſoals veryclean, cut off their heads, 
dry them in a cloth, then with your knife very carefully cut the 
fleth from the bones and fins on both ſides. Cut the fleſh 
long-ways, and then acroſs, ſo chat each foal will be in eight 

Was | 9 pieces: 
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pieces: take the heads and bones, then put them into a ſauce-pan 
with a pint of water, a bundle of ſweet herbs, an onion, a little 
whole pepper, two or three blades of mace, a little falt, a very 
little piece of lemoa- peel, and a little cruſt of bread. Cover it 
cloſe, let it boil till half is waſted, then ſtrain it through a fine 
ſieve, put it into a ſtew-pan, put in the foals and half a pint of 
white-wine, a little par{ley chopped fine, a few muſhrooms cut 
 Tmall, a piece of butter. as big as a hen's egg rolled in flour, 
grate in a little nutmeg, ſet all together on the fire, but keep 
aking the pan all the while till the fiſh is enough. Then diſh 


it up, and garniſh with lemon. 


To fricaſey Soals Brown. 

CLEANSE and cut your foals, boil the water as in the fore- 
going receipt, flour your fiſh, and fry them in freſh butter of 
a fine light brown. Take the fleſh of a ſmall ſoal, beat it in 
a mortar, with a piece of bread as big as an hen's.egg ſoaked in 
cream, the yolks of two hard eggs, and a little melted butter, a 
little bit of thyme, a little parſley, an anchovy, ſeaſon it with 
nutmeg, mix all together with the yolk of a raw egg and with 
a little flour, roll it up into little balls and fry them, but not 
too much. Then lay your fiſh and balls before the fire, pour 
out all the fat of the pan, pour in the liquor which 1s boiled 
with the ſpice and herbs, ſtir it round in the pan, then put in 
half a pint of red-wine, a few truffles and morels, a few muſh- 
rooms, a ſpoonful of catchup, and the juice of half a ſmall le- 
mon. Stir in all together and let it boil, then ſtir in a piece of 
butter rolled in flour; ſtir it round, when your ſauce is of a fine 
thicknefs, put in your fiſh and balls, and when it is hot diſh it 
up, put in the balls, and pour your ſauce over it. Garniſh with 
— In the ſame manner dreſs a ſmall turbot, or any flat 

| | To bail Soals. ; 
TAKE a pair of ſoals, make them clean, lay them in vinegar, 
ſalt and water, two hours; then dry them in a cloth, put them 
into a ſtew-pan, put to them a pint of white- wine, a bundle of 
ſweet herbs, an onion ſtuck with fix cloves, ſome whole pepper, 
and a little ſalt; cover them, and let them boil, When they are 
enough, take them up, lay them in your diſh, ſtrain the liquor, 
and thicken it up with butter and flour. Pour the ſauce over, 
and garniſh with ſeraped horſe-raddiſh and lemon. In this 
manner dreſs a little turbot. It is a genteel diſh for ſupper. 
You may add prawns, or ſhrimps, or muſcles to the ſauce. 

EPR ; Another 
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Another Way to boil Soalt. 


TAKE three quarts of ſpring-water, and a handful of ſalt, 

let it boil z then put in your ſoals, boil them ' gently for ten 

minutes; then diſh them up in a clean napkin, with anchovy- 
ſauce, or ſhrimp. ſauce, in boats. | | 


To make a Collar of Fiſh in Ragoo, to look like a Breaſt of Veal 
collar ed, | 


TAKE a large eel, ſkin it, waſh it clean, and parboil it, pick 

off the fleſh, and beat it in a mortar ; ſeaſon it with beaten mace, 
nutmeg, pepper, falt, a few ſweet herbs, parſley, and a little 
lemon- peel chopped ſmall ; beat all well together with an equal 
quantity of crumbs of bread; mix it well together, then take a 
turbot, ſoals, ſcate, or thornback, or any flat fiſh that will roll 
cleverly. Lay the flat fiſh on the dreſſer, take away all the bones 
and fins, and cover your fiſh with the farce; then roll it up as 
tight as you can, and open the ſkin of your eel, and bind the 
collar with it nicely, ſo that it may be flat top and bottom, to 
ſtand well in the diſh ; then butter an earthen diſh, and ſet it 
in upright ; flour it all over, and ſtick a piece of butter on the 
top and round the edges, fo that it may run down on the fiſh ;" 
and let it be well baked, but take great care it is not broke. 
Let there be a quarter of a pint of water in the diſh, ' 

In the mean time take the water the eel was boiled in, and all 
the bones of the fiſh, Set them on to boil, ſeaſon them with 
mace, cloves, black and white pepper, ſweet herbs, an onion. 
Cover it cloſe, and let it boil till there is about a quarter of a 
pint ; then ſtrain it, add to it a few truffles and morels, a few 
muſhrooms, two ſpoonfuls of catchup, a gill of red-wine, a 
piece of butter as big as a large walnut rolled in flour. Stir all. 
together, ſeaſon with ſalt to your palate: ſave ſome of the farce 
you make of the cel and mix with the yolk of an egg, and roll 
them up in little balls with flour, and fry them of a light brown. 
When your fiſh is enough, lay it in your diſh, ſkim all the fat 
off the pan, and pour the gravy to your ſauce. Let it all boil. 
together till it is thick; then pour it over the roll, and put in 
your balls. Garniſh with lemon. 

This does beſt in a tin oven before the fire, becauſe then 
Jou can baſte it as you pleaſe, This is a fine bottom diſh. 


To 
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4 | To butter Crabs or Lobfeers. 


TAKE two crabs or lobſters, being boiled, and cold, take 
all the meat out of the ſhells and bodies, mince it ſmall, and 
put it all together into a ſauce- pan; add to it a glaſs of white- 
wine, two ſpoonfuls of vinegar, a nutmeg grated, then let it 
boil up till it is thorough hot. Then have ready half a pound 
of freſh butter, melted with an anchovy, and the yolks of two 
eggs beat up and mixed with the butter; then mix crabs and 
butter all together, ſhaking the ſauce-pan conſtantly round till 
it is quite hot. 'Then haye ready the great ſhell, either of a 
crab, or lobſter ; lay it in the middle of your diſh, pour ſome 
into the ſhell, and the ref in little ſaucers round the ſhell, 
ſticking three-corner toaſts between the ſaucers, and round the 
hell. This is a fine ſide-diſh at a ſecond courſe. _ 


To butter Lobflers anathir Way. 


PARBOIL your lobſters, then break the ſhells, pick out all 
the meat, cut it ſmall, take the meat out of the body, mix it 
fine with a ſpoon in a little white-wine : for example, a ſmall 
lobſter, one ſpoonful of wine; put it into a ſauce-pan with the 
meat of the lobſter, four ſpoonfuls of white-wine, a blade of 
mace, a little beaten pepper and ſalt. Let it ſtew all together 
a few minutes, then ſtir in a piece of butter, ſhake your E 
pan round till your butter is melted, put in a ſpoonful of vine- 

gar, and ſtrew in as many crumbs of bread as will make it 
thick enough. When it is hot, pour it into your plate, and gar- 
niſh with the chine of a lobſter cut in four, peppered, ſalted, 
and broiled. This makes a pretty plate, or a fine diſh, with 
two or three lobſters. You may add one tea-ſpoonful of fine 


fugar to your ſauce. | 
| | To roaft Lobflers. 


BOIL your lobſters, then lay them before the fire, and baſte 
them with butter, till they have a fine froth, Diſh them up 
with plain melted butter in a cup. This is as good a way to 
the full as roaſting them, and not half the trouble. 


To make a fine Dih of Lobſters. 


TAKE chree lobſters, boil the largeſt as above, and froth it 
before the fire. Take the other two boiled, and butter them as 
in the foregoing receipt. Take the two body ſhells, heat them 
hot, and fill them with the buttered meat. Lay the large 7 

| | er 
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er in the middle, and the two ſhells on each fide; and the two 
great .claws of the middle lobſter at each end; and the four 
pieces of chiges of the two lobſters broiled, and laid on each 
end. "i ah, nicely done, makes a pretty "diſh. 


7% arefs a c 


HAVING taken out the meat, and cleanſed it from the fcim, 
put it into a ſte w- pan, with half a pint of white wine, a little 
nutmeg, pepper, and ſalt over a flow fire. Throw in a few 
crumbs of bread, beat up one yolk of an egg with one ſpoonful 
of vinegar, throw it in, then ſhake the ſauce-pan round a mi- 
mane as ſerve it * on a plate, 


To flee Pro, Shrimss, or Craw- Pi 5 


PICK out the tails, lay them by, about two quarts; take the 
| bodies, give them a bruiſe, and putthem into a pint of white- 
wine, with a blade of mace; let them ſtew a quarter of an 
hour, ſtir them together, and ſtrain them; then waſh out the 
ſauce- pan, put to it the ſtrained liquor and tails: grate a ſmall 
nutmeg in, add a little falt, and a quarter of a pound of butter 
rolled in flour: ſhake it all together, cut a pretty thin toaſt 
round a quartern-loaf, toaſt it brown on both ſides, cut into 
fix pieces, lay it cloſe together in the bottom of your diſh, 
and pour your fiſh and ſauce over it. Send it. to table hot. If 
it be craw-fiſh or prawns, garniſh your diſh with ſome of the 
biggeſt claws laid thick round. Water will do in the room of 
wine, only add a ſpoonful of vinegar. 


To mate Scollops of Oyſters. 


PUT your oyſters into ſcollop-ſhells for that purpoſe,. ſet 
them on your gridiron, over a good clear fire, let them ftew till 
you think your oyſters: are enough, then have ready ſome 
crumbs of bread rubbed in a clean napkin, fill your ſhells, aud 
ſet them before a good fire, and baſte them well with butter. 
Let them be of a fine brown, keeping them turning, to be 
brown all over alike ; but a tia oven does them beſt before the 
fire, They cat much the beſt done this way, though moſt peo- 
ple ew the oyſters firſt in a ſauce-pan, with a blade of mace, 
thickened with a piece of butter, and fill the ſhells, and then 
cover them with crumbs, and brown them with a hot iron: but 

the bread has n not the fine taſte of the ſormer. 
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"WASH them very clean from the ſand in two or three waters, 
put them into a ſtew-pan, cover them cloſe, and let them ſtew 
till all the ſhells are opened; then take them out one by one, 
pick them out of the ſhells, and look under the tongue to ſee if 
there be a crab; if there is, you mult throw away the muſſel; 
ſome will only pick out the crab, and eat the muſſel. When you 
have picked them all clean, put them into a ſauce-pan: to a 
quart of muſſels put half a pint of the liquor ſtrained through a 
ſieve, put in a blade or two of mace, a piece of butter as big as 
a large walnut rolled in flour; let them ſtew: toaſt ſome bread 
brown, and lay them round the diſh, cut three-corner ways; 
pour in the muſſels, and ſend them to table hot. 


Another Way to firw Maſt. ; 


CLEAN and ſtew your muſſels as in the foregoing receipt, 
only to a quart of muſſels put in a pint of liquor, and a quarter 
of a pound of butter rolled in a very little flour. When they are 
enough, have ſome crumbs of bread ready, and cover the bots. 
tom of your diſh thick, grate half a nutmeg over them, and 
pour the muſſels and ſauce all over the crumbs, and ſend them 


to table. | 15 
A third Way to dreſs Muſſels. 


STEW them as above, and lay them in your diſh; ſtrew 
your crumbs of bread thick all over them, then ſet them before 
a good fire, turning the diſh round and round, that they may be 
brown all alike. Keep baſting them with butter, that the 
crumbs may be criſp, and it will make a pretty ſide-diſh. 
Yeu may do cockles the ſame way. 


To flaw Scollops. . 0 


BOIL them very well in ſalt and water, take them out and 
ſtew them in alittle of the liquor, a little white-wine, a little 
vinegar, two or three olades of mace, two or three cloves, a 
piece of butter rolled in flour, and the juice of a Seville orange. 
Stew them well, and diſh them up. | 


To ragoo Oyſters, þ 


N | TA KE 2 quart of the largeſt oyſters you can get, open them, 
fave the liquor, and ſtrain it through a fine ſieve ; waſh your 
| T FF oyſteta 
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oyſters in warm water. Make a batter thus: take two yolks of 
eggs, beat them well, grate in half a nutmeg, cut a little le- 
mon- peel ſmall, a good deal of parſley, a ſpoonful of the juice 
of ſpinach; two ſpoonfuls of cream or milk, beat it up with 
flour to a thick batter ; have ready ſome butter in a ſtew- pan, 
dip your oyſters one by one into the batter, and have 121 
crumbs of bread, then roll them in it, and fry them quick ar 
brown; ſome with the crumbs of bread, and ſome without. 
Take them out of the pan, and ſet them before the fire, then 
have ready a quart of cheſnuts ſhelled and fcinned, fry them 
in the butter; when they are enough take them up, pour the 
{at out of the pan, ſhake a little flour all over the pah, and 
rub a piece of butter as big as a hen's egg all over the pan with 
your ſpoon, till it is melted and thick; then put in the oyſter- 
liquor, three or four blades of mace, ſtir it round, put in a few 
piſtacho-nuts ſhelled, let them boil, then put in the cheſnuts, 
and half a pint of white-wine, have ready the yolks of two 
eggs beat up with four ſpoonfuls of cream; ſtir all well toge- 
ther, when it is thick and fine, lay the oyſters in the diſh, and 
pour the ragoo over them. Garniſn with cheſnuts and lemon. 
| You may ragoo muſſels the ſame way. You may leave out 
the piſtacho-nuts, if you do not like them; but they give the 
ſauce a lane flavour. „ „ =: no) Tun Bs 
To ragoo Endive, 


TAKE ſome fine white endive, three heads, lay them in ſalt 
and water two or three hours, take a hundred of aſparagus, cut 
off the green heads, chop the reſt ſmall, as far as is tender ; lay 
it in falt and water, take a bunch of celery, waſh it and ſcrape 
it clean, cut it in pieces about three inches long, put it into a 
ſauce-pan, with a pint of water, three or four blades of mace, 
ſame whole pepper tied in a rag, let it ſtew till it is quite ten- 
der; then put in the aſparagus, ſhake the ſauce - pan, let it ſim- 

mer till the graſs is enough. Take the endive out of the water, 
drain it, leave one large head whole, the other leaf by leaf, put 
it into a ſtew- pan, put to it a pint of white - wine; cover the 
han cloſe, let it boil till the endive is juſt enough, then put in a 

quarter of a pound of butter rolled in flour, cover it cloſe, ſhak - 
ing the pan. When the endive is enough, take it up, lay the 
whole head in the middle, and with a ſpoon take out the celery 
and graſs and lay round, the other part of the endive over that; 
then pour the liquor out of the ſauce- pan into the ſtew- pan, ſtir 
it together, ſeaſon it with ſalt, and have ready the yolks of two 
eggs, beat up with a quarter of a pint of cream, and half a nut- 

| meg | 
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meg grated in. Mix this with the ſauce, keep it ſtirring all one 

way till it is thick; then pour it over your ragoo, and fend it 

ED e ee 
T0 ragoo French Baan. 


© TAKE a few beans, boil them tender ; then take your ſtew- 
pan, put in a piece of buttet, when it is melted ſhake in ſome. 
Hour, and. peel a large onion, flice it, and fry it brown in that 
butter; then put in the beans, ſnake in a little pepper and a 
little talt, grate a little nutmeg in, have ready the yolk of an 


H 


egg. and ſome eream; ſtir them all together for a minute or 


8 


4 3 


two, and diſh them up. 
To make good Brown. Gravy. 


- TAKE half a pint of ſmall- beer, or ale that is not bitter, and 
half a pint of water, an onion cut ſmall, a little bit of lemon- 
peel: cut ſmall, three cloves, a blade of mace, ſome whole pep- 

a ſpoonful of muſhroom-pickle, a ſpoonſul of walnut pic - 

e, a ſpoonful of catchup; and an anchovy; firſt put a piece of 
butter into a ſauce- pan, as big as a hen's egg; when it is melted 
ſhake in a little flour, and let it be a little brown ; then by de- 
grees-flir in the above ingredients, and let it boil a quarter of 
an hour, then ſtrain it, and it is fit for fiſh or roots. 
„ "Ts freaaſey Shrvets. oped ol oy 
WASH the roots very well, and boil them till they are ten- 
der; then the ſkin of the roots muſt be taken off, cut in ſlices, 
and have ready a little cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
ſpoonfuls of white- wine, a very little ſalt, and ſtir all together. 
Your roots being in the diſh, pour the ſauce over them. It is a 
pretty fide+diſh. So likewiſe you may dreſs root of falſify and 
. oo ihas 4d ins dro 2 TRIER 
3 Chardoons fried and buttered. 4 

. YOU muſt cut them about ſix inches long; and ſtring 
them; then' boil them till tender; take them out, have ſome 
batter melted in your ſtew-pan, fleur them, and fry them _ 
brown; ſend them in a diſh with melted butter in a cup. Or 
you may tie them up in bundles, and boil them like aſparagus; _ 
put a toaſt under them, and pour a little melted butter over 
them ; or cut them into dice, and boil them like peas: toſs 
them up in butter, and ſend them up hot, | 


" Charduns 
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Charduont a la dies 
AFTER they. are ſtringed, cut them an inch Jong; ſtew them 


in a little red-wine till they are tender; ſeaſon with pepper and 
ſalt, and thicken it with a piece of utter rolled in flour; then 
pour them into your diſh, ſqueeze the juice of orange over it, 
then ſcrape Parmeſan or Cheſhire cheeſe all over them, then 
brown it with a cheeſe-iron, and ſerve it up quick and hot. 


To WO 4 Scotch Rabbit. 


TOAST apiece of bread very nicely on both des, butter i it, 
cut a ſlice of cheeſe about as 8 as the bread, toaſt it on both 
ſides, and 7 it on the bread. 


To malt a Welch Rabbit. 


TOAST the bread on both ſides, then toaſt the cheeſe on 
one ſide, lay it on the toaſt, and with a hot iron brown the 
other ſide. You may rub it over with muſtard. 


79 make an Engliſh Rabbit. 


TOAST a ſlice of bread brown on both ſades, then lay it in 
a plate before the fire, pour a glaſs of red-wine over it, and 
let it ſoak the wine up; then cut ſome cheeſe very thin, and lay 
it very thick over the bread, and put it in a tin oven before the 
2 and it will be toaſted and browned nn Serve it away 
not. 
Or do it thus. 


TOAST the bread ind ſoak it in the wine, ſet it before the 
fire, cut your cheeſe in very thin flices, rub butter over the bot- 
tom of a plate, lay the cheeſe on, pour in two or three ſpoon- 
fuls of white-wine, cover it with another plate, ſet it over a 
chafing-diſh of hot coals for two or three minutes, then ſtir it 
till it is done and well mixed. You may ſtir in a little muſ- 

tard ; when it is enough lay it on the bread, juſt brown 1 it 
with a hot ſhovel. Serve it away hot. | 


Sorrel with Egg. 


FIRST your ſorrel muſt be quite boiled and well ſtrained, 
then poach three eggs ſoft, and three hard, butter your forret 


well; fry ſome chrec- cornered toaſts brown, lay the ſorrel in the 
diſh, 
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diſh, lay the ſoft eggs on it, and the hard between; ſtick the 
toaſt in and about it. Garniſh with quartered orange. 


| A Friuaſey of  Artichoke- Bottoms. 

TAKE them either dried or pickled ; if dried, you muſt lay 
them in warm water for three or four hours, ſhifting the water 
two or three times; then have ready a little cream, and a piece 
of freſh butter, ſtirred together one way over the fire till it is 
melted, then put in the artichokes, and when they are hot diſh 
them up. & 3 ME os 

To fry Artichokes, 

FIRST blanch them in water, then flour them, fry them in 
freſh butter, lay them in your diſh and pour melted butter over 


them. Or you may put a little red-wine into the butter, and 
ſeaſon with nutmeg, pepper and falt. | 


A TWhite Fricaſey of Muſhrooms. | | 


TAKE a quart of freſh muſhrooms, make them very clean, 
cut the largeſt ones in two; put them in a ſtew-pan with four 

ſpoonfuls of water, a blade of mace, a piece of lemon-peel ; 
cover your pan cloſe, and ſtew them gently for half an hour; 
beat up the yolks of two eggs, with half a pint of cream, and 
a little nutmeg grated in it, take out the mace and lemon ; 
peel and put in the eggs and cream, keep it ſtirring one way 
all the time till it is thick, ſeaſon with ſalt to your palate 
ſqueeze a little lemon juice in, butter the cruſt of a French 
roll, and toaſt it brown: put it in your diſh, and the muſh- 
rooms over. wr W 
N. B. Be careſul not to ſqueeze the lemon- juice in till they 
are finiſhed, and ready to put in your diſh; then ſqueeze it 
2 ſtir them about for a minute, then put them in your 
diſh. 1 | 

To make Buttered Loaves, 


BEAT up the yolks of twelve eggs, with half the whites, 
and a quarter of a pint of yeaſt, {train them into a diſn, ſeaſon 
with ſalt and beaten ginger, then make it into a high paſte with 
flour, lay it in a warm cloth for a quarter of an hour; then 
make it up into little loaves, and bake them or boil them with 
butter, and put in a glaſs of white-wine. Sweeten well with 


Tugar, lay the loaves in the diſh, pour the ſauce over them, and 
thiow ſugar over the dith, | | | 


Broccoli 


MADE PLAIN AND EASY. 10 


We nd and Eggs. 


BOIL your broccoli tender, ſaving a large bunch for the 
middle, and fix or eight little thick ſprigs to ſtick round. Take 
a toaſt half an inch thick, toaſt it brown, as big as you would 
have it for your diſh or butter-platez. butter ſùme eggs thus: 
take ſix eggs, more or leſs as you have occaſion, beat them well, 
put them into a ſauce-pan with a good piece of butter, a little 
falt, keep beating them with a ſpoon till they are thick enough, 
then pour them on the toaſt: ſet the biggeſt bunch of broccoli 
in the middle, and the other little pieces round and about, and 
garniſh the diſh with little ſprigs of broccoli. This is a 
pretty ſide-diſh, or a corner-plate, 
Aſparagus and ERM. 
TOAST a toaſt as big as you have occaſion for, butter it, 
and lay it in your diſh; butter ſome eggs as above, and lay 
over it. In the mean time boil ſome graſs tender, cut it ſmall, 
and lay it over the eggs. This makes a pretty ſide-diſh for a 
ſecond courſe, or a'corner plate, „ | 


Broccoli in Sallad. | 

BROCCOLI is a pretty diſh, by way of ſallad in the middle 
of a table. Boil it like aſparagus (in the beginning of the book 
you have an account how to clean it,) lay it in your diſh, beat 
up with oil and vinegar, and a little ſalt. Garniſh with naſ- 
tertium-buds., 3 ; | 

Or boil it, and have plain butter ina cup. Or farce French 
rolls with it, and buttered eggs together, for change. Or farce 
Jour rolls with muſſels, done the fame way as oyſters, only no 
wine. 144 „ 

„ To make Potatoe Cakes. F-26236 

TAKE potatoes, boil them, peel them, beat them in a mor- 
tar, mix them with the yolks of eggs, a little ſack, ſugar, a 
little beaten mace, a little nutmeg, a little cream, or melted 
butter, work it up into a paſte z then make it into cakes, or 
juſt what ſhapes you pleaſe with moulds, fry them brown in 
freſh butter, lay them in plates or diſhes, melt butter with ſack 
and ſugar, and pour over them, T | 


O 2 | A Pudding 
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A Pudding made thus. 


MIX 3 it as before, make it up in the ſhape of a pudding nd 
wle it; pour butter, ſack, and ſugar over it. 


7 make Petators like a Collar of 7 aller Motto, 
MAKE the ingredients as before; make it up in the ſhape 


of a collar of veal, and with ſome of it make. round balls, 

Bake it with the balls, ſet the collar in the middle, lay the 

balls round, let your ſauce be half a pint of red-wine, ſugar 
enough to ltweeten it, the yolks of two eggs, beat up a little 
nutmeg, ſtir all theſe together for fear of curdling; when it 

Is thick enough, pour it over the collar. This is a pretty diſh 
for a firſt or ſecond courſe. 


To Breil Petatars 


FIRST boil en peel them, cut them in two, broil them 
till they are brown on both ſides; then lay them in the plate 
or diſh, and pour melted butter over them. 


To fry Potatoen. 5 


CUT them into thin ſlices, as big as a crown piece, fry | 
them brown, lay them in the plate or dich, pour melted but- 
ter, and ſack and ſugar over them. Theſe are a pretty cor- 


ner- plate. 
Maſted Potatoes. 


BOIL your potatoes, peel them, and put them into a ſauce- 
pan, maſh them well; to two pounds of potatoes put a pint of 
milk, a little ſalt, ſtir them well together, take care they do 
not ſtick to the bottom, then take a quarter of a pound of 
butter, ſtir it in, and ſerve it up. 


To grill Shrimps. 


| SEASON them with ſalt and pepper, ſhred parſley, "5 FO 
in ſcollop-ſhells well; add ſome grated bread, and let them 

ſtew for half an hour. Brown them with a hot i iron, and ſerve 
them up. | 


Buttered Shrimps. 


STEW. two quarts of ſhrimps in a pint of white-wine, with 
nutmeg; beat up eight eggs, with a little white-wine and half a 


7 pound 
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pound of butter, ſhaking the ſauce-pan one way all the time 
over the fire till they are thick enough, lay toaſted ſippets 
round a diſh, and pour them over it, ſo ſerve them up. 


To dreſs Spinach, | 

PICK and waſh your ſpinach well, put it into a ſauce-pan, 
with a little ſalt. Cover it cloſe, and let it ſtew till it is juſt ten- 
der; then throw it into a fieve, drain all the liquor out, and 
chop it ſmall, as much as the quantity of a French roll, add 
| half a pint of cream to it, ſeaſon with ſalt, pepper, and grated 
nutmeg, put in a quarter of a pound of butter, and ſet it a- ſtew- 
ing over the fire a quarter of an hour, ſtirring it often. Cut a 
French roll into long pieces, about as thick as your finger, fry 
them, poach ſix eggs, lay them round on the ſpinach, ſtick the 
pieces of roll in and about the eggs. Serve it up either for a 
ſupper, or a ſide· diſn at a ſecond courſe, 1 | 


Stewed Spinach and Eggs. 


PICK and waſh your ſpinach very clean, put it into a ſauce- 
pan, with a little ſalt; cover it cloſe, ſhake the pan often, when 
it is juſt tender, and whilſt it is green, throw it into a ſieve to 
drain, lay it into your diſh. In the mean time have a ſtew- 
pan of water boiling, break as many eggs into cups as you 
would poach. When the water boils put in the eggs, have an 
epo-ſlice ready to take them out with, lay them on the ſpinach, 
and garniſh the diſh with orange cut into quarters, with melt- 
ed butter in a cup. | „„ ö 


To buil Spinach, when you have not Room on the Fire ie do it by 
: . | | 
HAVE a tin-box, or any other thing that ſhuts very cloſe, 
put in your ſpinach, cover it ſo cloſe as no water can get in, 
and put it into water, or a pot of liquor, or any thing you are 
boiling. It will take about an hour, if the pot or copper boils. 
In the ſame manner you may boil peas without water. 


Aſparagus ferced ia French rolls, 


TAKE three French rolls, take out all the crumb, by firſt 
cutting a piece of the top-cruft off; but be careful that the 
crult fits again the ſame place. Fry the rolls brown in freſh 
butter; then take a pint of cream, the yolk of fix eggs beat 
fine, a little ſalt and nutmeg, ſtir them well together over a 
| | O 3 flow 
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_ Now fire till it begins to be thick. Have ready a hundred of 


— 


ſmall graſs boiled, then ſave tops enough to ſtick the rolls with, 
the reſt cut ſmall and put into the cream, fill the loaves with 
them. Before you fry the rolls, make holes thick n the top- 
cruſt, and ſtick the graſs in; then lay on the piece of cruſt, 
and ſtick the graſs in, that it may look as if it were growing. 


It makes a pretty {ide-diſh at a ſecond gourſe. 


To make Oyfter Loaves, 


FRY the French rolls as above, take half a pint of oyſters, 
ew them in their own liquor, then take out the oyſters with a 
fork, ſtrain the liquor to them, put them into a ſauce- pan again, 
with a glaſs of white-wine, a little beaten mace, a little grated 
nutmeg, a quarter of a pound of butter rolled in flour; ſhake 
them well together, then put them into the rolls; and theſe 


make a pretty ſide · diſn for a firſt courſe. -You may rub in the 


crumbs of two rolls, and toſs up with the oyſters, __ 


3 To flew Par ſnips. 3 

BOIL them tender, ſcrape them ſrom the duſt, cut them 
into ſlices, put them into a ſauce-pan, with cream enough; 
for ſauce, a piece of butter rolled in flour, a little ſalt, and 
ſhake the ſauce- pan often. When the cream boils, pour them 
into a plate for a corner-diſh, or a fide-diſh at ſupper. + 


62 To maſh Parſaips. 


BOIL them tender, ſcrape them clean, then ſcrape all the 
ſoft into a ſauce-pan, put as much milk or cream as will ſtew 
them. Keep them ſtirring, and when quite thick, ſtir in 2 
good piece of butter, and ſend them to tavle. 8 


To flew Cucumbers, 

PARE twelve cucumbers, and ſlice them as thick as a half- 
crown,. lay them in a'coarſe cloth to drain; and when they are 
dry, flour them and fry them brown in freſh butter ; then take 
them out with an egg-ſlice, Jay them in a plate before the fire, 
and have ready one cucumber whole, cut a long piece out of the 
fide, and ſcoop out all the pulp; have ready fried onions peeled 
and ſliced, and fried brown with the ſliced cucumber. Fill the 
whole cucumber with the fried onion, ſeaſon with pepper and 
ſalt; put on the piece you cut out, and tie it round with a pack- 
turead. Fry it brown, firſt flouring it, then take it out of the 
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pan and keep it hot; keep the pan on the fire, and with one 
hand put in a little flour, while with the other you ſtir it. When 
it is thick, put in two or three ſpoonfuls of water, and halt a 
pint of white or red-wine, two ſpoonfuls of catchup, ſtir it to- 
gether, put in three blades of mace, four cloves, half a nut- 
meg, a little pepper and falt, all beat fine together; ſtir it into 
the ſauce-pan, then throw in your cucumbers, give them a 
toſs-or two, then lay the whole cucumbers in the middle, the 
reſt round, pour the ſauce all over, untie the cucumbers before 
you lay it into the diſh, Garniſh the diſh with fried onions, and 
ſend it to table hot. This is a pretty ſide-diſh at a firſt courſe, 


To ragoo French Beans. 


TAKE a quarter of a peck of French beans, ſtring them, 
do not ſplit them, cut them in three acroſs, lay them in ſalt and 
water, then take them out and dry them in a coarſe cloth; fry 
them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, ſtir it into the pan by degrees, let it boil; 
then take a quarter of a pound of freſh butter rolled in a very little 
flour, two ſpoonfuls of catchup, one ſpoonful of muſhroom- 
pickle, and four of white-wine, an onion ſtuck with fix cloves, 
two or three blades of mace beat, half a nutmeg grated, a little 
pepper and ſalt; ſtir it all together for a few minutes, then throw 
in the beans; ſhake the pan for a minute or two, take out the 
onion, and pour them into your diſh. This is a pretty Gde- 
diſh, and you may parniſh with what you fancy, either p:ckled 
French beans, muſhrooms, ſamphire, or any thing elle, 


A Ragoo of Beans, with a Force. 

RAGOOthem as above; take two large carrots, ſcrape and 
boil them tender, then maſh them in a pan, ſeaſon with pepper 
and falt, mix them with a little piece of butter and the yolks of 
two raw eggs. Make it into what ſhape you pleaſe, and bake 
ing it a quarter of an hour in a quick oven will do, but a tin 
oven is the beſt; lay it in the middle of the diſh, and the ra- 
goo round. Serve it up hot for a firſt courſe. 


Or this Way, Bians ragooed with Cabbage. 

TAKE a nice little cabbage, about as big as a pint baſon; 
when the outſide leaves, top, and ſtalks are cut off, half boil it, 
cut a hole in the middle pretty big, take what you cut out and 
chop it very fine, with a few of the beans boiled, a carrot boiled 
and maſhed, and a turnip boiled; maſh all together, put them 

WY. into 
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into a ſauce-pan, ſeaſon them with pepper, ſalt, and nutmeg, 
-a good piece of butter; ſtew them a few minutes over the fire, 
ſtirring the pan often. In the mean time put the cabbage into 
a ſauce-pan, but take great care it does not fall to pieces; put 
to it four ſpoonfuls of water, two of wine, and one of catchup ; 
have a ſpoonful of muſhroom-pickle, a piece of butter rolled 
in a little flour, a very little pepper, cover it cloſe, and let it 
ſtew ſoftly till it is tender; then take it up carefully and lay it 
in the middle of the diſh, pour your maſhed roots in the middle 
to ſill it up high, and your ragoo round it. You may add the 
liquor the cabbage was ſtewed in, and ſend it to table hot. 
This will do for a top, bottom, middle, or fide-diſh. When 
beans are not to be had, you may cut carrots and turnips into 
little ſlices, and fry them; the carrots in little round ſlices, 
the turnips in pieces about two inches long, and as thick as 
one's finger, and toſs them up in the ragoo. ah 


Beans ragoced with Par ſnips. 


TAKE two large parſnips, ſcrape them clean, and boil 
them in water. When tender take them up, ſcrape all the 
ſoft into a ſauce-pan, add to them four ſpoonfuls of cream, a 
Piece of butter as big as an hen's egg, chop them in a ſauce- 
pan well ; and when they are quite quick, heap them up in 
the middle of the diſh, and the ragoo round. | 1 


Beans ragooed with Potatoes. 


BOIL two pounds of potatoes ſoft, then peel them, put 
them into a ſauce- pan, put to them half a pint of milk, ſtir 
them about, and a little ſalt; then ſtir in a quarter of a pound 
of butter, keep ſtirring all the time till it is ſo thick that you 
cannot ſtir the ſpoon in it hardly for ſtiffneſs, then put it into 
a halfpenny Welch diſn, firſt buttering the diſh. Heap them 
as high as they will lie, flour them, pour a little melted butter 
over it, and then a few crumbs of bread. Set it into a tin 
oven before the fire; and when brown, lay it in the middle 
of the diſh, (take great care you do not maſh it), pour your 
ragoo round it, and ſend it to table hot. 


To rag Celery, 


WASH and make a bunch of celery very clean, cut it in 
pieces, about two inches long, put it into a ſtew-pan with juſt 
as much water as will cover it, tie three or four blades of mace, 
| 238 | two 
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two or three cloves, about twenty corns of whole pepper in a 
muſlin rag looſe, put it into the ſtew-pan, a little onion, a little 
bundle of ſweet herbs; cover it cloſe, and let it ſtew ſoftly till 
tender ; then take out the ſpice, onion, and ſweet herbs, put in 
half an ounce of truffles and morels, two ſpoonfuls of catchup, 
a gill of red-wine, a piece of butter as big as an egg rolled in 
flour, fix farthing French rolls, ſeaſon with ſalt to your palate, 
ſtir it all together, cover it cloſe, and let it ſtew till the ſauce is 
thick and good. Take care that the roll do not break, ſhake 
your pan often; when it is enough, Giſh it up, and garniſh 
with lemon. The yolks: of fix hard eggs, or more, put in 
with the rolls, will make it a fine diſh, This for a firſt courſe. 

If you would have it white, put in white-wine inſtead of 
red, and ſome cream for a ſecond courſe, OO 


| To ragoo Muſbrooms. 


PEEL and ſcrape the flaps, put a quart into a fauce-pan, a , 
very little ſalt, ſet them on a quick fire, let them boil up, then 
take them off, put to them a gill of red-wine, a quarter of a 

und of butter rolled in a little flour, a little nutmeg, a little 
— mace, ſet it on the fire, ſtir it now and then; when it is 

hick/and fine, have ready the yolks of {ix eggs hot, and boiled 
in a bladder hard, lay it in the middle of your diſh, and pour 
the ragoo over it. Garniſh with broiled muſhrooms. + 


A pretty Diſb of Eggs. 


BOIL fix eggs hard, peel them and cut them into thin ſlices, 
put a quarter of a pound of butter into the ſtew-pan, then put 
in your eggs and fry them quick. Half a quarter of an hour 
will do them.” You muſt be very careful not to break them 
throw over them pepper, ſalt, and nutmeg, lay them in your 
diſh before the fire, pour out all the fat, ſhake in a little flour, 
and have ready two ſhalots cut ſmall; throw them into the pan, 
pour in a quarter of a pint of white-wine, a little juice of le- 
mon, and a little piece of butter rolled in flour. Stir all to- 
gether till it is thick ; if you have not ſauce enough, put in a 
little more wine, toaſt ſome thin ſlices of bread cut three-corner 
ways, and lay round your diſh, pour the ſauce all over, and 
ſend it to table hot. You may put ſweet oil on. the toaſt, if it 
bea OR 9g 


Egg. 
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8 8 Egęs a la Tripe. 

BOIL your eggs hard, take off the ſhells and cut them long - 
ways in four quarters, put a little butter into a ſtew- pan, let it 
melt, ſhake in a little flour, ſtir it with a ſpaon, then put in 
your eggs, throw a little grated nutmeg all over, a little ſalt, a 
good deal of ſhred parſley; ſhake your pan round, pour in a little 
cream, toſs the pan round carefully, that you do not break the 
eggs. When your ſauęe is thick and fine, take up your eggs, 
pour the ſauce all over them, and garniſh with lemon. 


h 4 A Fruaſey of Eggs. 
BOIL eight eggs hard, take off the ſhells, cut them into 


quarters, have ready half a pint of cream, and a quarter of a 
pound of freſh butter; ſtir it together over the fire till it is 
thick and ſmooth, lay the eggs in the diſh, and pour the ſance 
all over, Garniſh with the hard yolks of three eggs cut in two, 
and lay round the edge of the diſh, 1 


A Ragoo of Eggs. 


BOIL twelve eggs hard, rake off the ſhells, and with a little 
knife very carefully cnt the white acroſs long- ways, fo that the 
white may be in two halves, and the yolks whole. Be careful 
neither.to break the whites nor yolks, take a quarter of a pint of 
pickled muſhrooms chopped very fine, half an ounce of truffles 
and morels, boiled in three or four ſpoonfuls of water, fave the 
water, and chop the truffles and morels very ſmall, boil alittle 
parſley, chop it fine, mix them together, with the truffle-water 
you ſaved, grate a little nutmeg in, a little beaten mace, put it 
into a ſauce- pan with three ſpoonfuls of water, a gill of red- 
wine, one ſpoonful of catchup, a piece of butter as big as a 
large walnut, rolled in flour, ſtir all together, and let it boil. 
In the mean time get ready your eggs, lay the yolks and whites 
in order in your diſh, the hollow parts of4he whites uppermoſt, 
that they may be filled; take ſome crumbs of bread, and fry 
them brown and criſp, as you do for larks, with which fill up 
the whites of the eggs as high as they will lie, then pour in 
your ſauce all over, and garniſh with' fried crumbs of bread. 
This is a very genteel pretty diſh, if it be well done. ; 


To 
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Ty broil Eggs. 


CUT a toaſt round a quartern loaf, brown it, lay it on your 
diſh, butter it, and very carefully break ſix or eight eggs on the 
toaſt, and take a red-hot ſhovel, and hold over them. When 
they are done, ſqueeze a Seville orange over them, grate a little 
nutmeg over it, and ſerve it up for a ſide- plate. Or you may 
poach your eggs, and lay them on a toaſt; or toaſt your bread 

_ criſp, and pour a little boiling water over it; ſeaſon with a 

little ſalt, and then lay your poached eggs on it. 


To dreſs E 225 with Bread. 


TAKE a penny-loaf, ſoak it in a quart of hot milk two 
hours, or till the bread is ſoft, then ſtrain it through a coarſe 
keve, put to it two ſpoonfuls of orange-flour-water, or roſe- 
water; ſweeten it, grate in a little nutmeg, take a little diſh, 
butter the bottom of it, break in as many eggs as will cover 
the bottom of the diſh, pour in the bread and milk, ſet it in a 


tin- oven before the fire, and half an hour will bake it; it will 


do on a chafing-diſh of coals. - Cover it cloſe before the fire, 
or bake it in a flow oven. N 5 


5 70 farce Eggs. | 


. GET two cabbage-lettuces, ſcald them, with a few muſh- 
rooms, parſley, ſorrel, and chervil ; then chop them very 
ſmall, with the yolks of hard eggs, ſeaſoned with ſalt and nut- 
meg; then ſtew them in butter; and when they are enough, 
put in a little cream, then pour them into the bottom of a diſh. 
Take the whites, and chop them very fine with parſley, nut- 
meg, and ſalt. Lay this round the brim of the diſh, and run 
a red-hot fire-ſhoyel over it, to brown it. | 


Eggs with Lettuce, 


_ SCALD ſome cabbage-lettuce in fair water, ſqueeze them 
well, then flice them and toſs them up in a ſauce- pan with a 
piece of butter; ſeaſon them with pepper, ſalt, and a little 
nutmeg. Let them ſtew half an hour, chop them well to- 
gether ; when they are enough, lay them in your diſh, fry 
ſome eggs nicely in butter and lay on them, Garniſh with 
Devine enge. | 


2 


\ 
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To fry Eggs as ; read as Balk. 


HAVING: a deep frying-pan, and three pints of clarified 
"butter, heat it as hot as for fritters, and ſtir it with a ſtick, till 
. runs round like a whirlpool; then break an egg into the 
middle, and turn it round with your ſtick, till it be as hard as 
a poached egg; the whirling round of the butter will make it 
as round as a ball, then take it up with a ſlice, and put it in 
a dh before the fire: they will keep hot half an hour and yet 
be ſoft; ſo you may do as many as you pleaſe. You may ſerve 
theſe with what you pleaſe, n better than ſtewed ſpi- 
nach, and ai with orange. | 


1-55 Ahh make an Fug « as big as twenty. 
PART the yolks from the whites, ſtrain them both ſeparate 


through a ſieve, tie the yolks up in a bladder in the form of a 


ball. Boil them hard, then put this ball into another bladder, 
and the whites round it; tie it up oval faſhion, and boil it. 
| Theſe are uſed for grand ſallads. This is very pretty for a 
yagoo ; boil five or fix yolks together, and lay in the middle of 
the ragoo of eggs; and ſo you may make them of any ſize Jou 
rene. 


To make a grand Dijh if Eggs. : 


YOU muſt break as many eggs as the yolks will fill a pint 
baſon, the whites by themſelves, tie the yolks by themſelves in 
a bladder round, boil them hard: then have a wooden bowl 
that will hold a quart, made like two butter diſhes, but in the 
2 of an egg, with a hole through one at the top. You are to 

erve, when you boil the yolks, to run a packthread through, 

— leave a quarter of a yard hanging out. When the yolk is 
boiled hard, put it into the bowl diſh; but be careful to hang it 
ſo as to be in the middle. The ſtring being drawn through the 
hole, then clap the two bowls together and tie them tight, and 
with a funnel pour in the whites through the hole; then ſtop the 
hole cloſe, and boil it hard. It will take an hour. When it is 
boiled enough, carefully open it, and cut the ſtring cloſe. In 
the mean time take twenty eggs, beat them well, the yolks by 
themſelves, and the whites by themſelves; divide the whites into 
two, and boil them in bladders the ſhape of an egg. When 
they are boiled hard, cut one in two long-ways, and one croſs- 
ways, and with a fine ſharp knife cut out ſome of the white in the 
middle; lay the great egg in the middle, the two long halves 

| on 
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on each fide with the hollow part uppermoſt; and the two rougd 


flat between. Take an ounce of truffles and morels, cut them 
very ſmall, boil them in half apint of water till they are tender, 
then take a pint of freſh muſhrooms clean picked, waſhed, and 
chopped ſmall, and put into the truffles and morels. Let them 
boil, add a little ſalt, a little beaten nutmeg, a little beaten mace, 
a gill of pickled muſhrooms chopped fine. Boil ſixteen of the 
yolks hard in a bladder, then chop them and mix them with 
the other ingredients; thicken it with a lump of butter rolled 
in flour, ſhaking your ſauce-pan round till hot and thick, then 
fill the round with this, turn them down again, and fill the two 
long ones; what remains, ſave to put into the ſauce-pan. 
Take a pint of cream, a quarter of a pound of butter, the other 
four yolks beat fine, a gill of white-wine, a gill of pickled 
muſhrooms, a little beaten mace, and a little nutmeg ; put all 
into the ſauce-pan to the other ingredients, and ſtir all well to- 
gether one way till it is thick and fine ; pour it over all, and 
garniſh with notched lemon. | | ; TO 
This is a grand difh' at a ſecond courſe. Or you may mix it 
up with red-wine and butter, and it will do for a firſt courſe. » 


To make a pretty Diſh of Whites of Eggs. 
TAKE the whites of twelve eggs, beat them up with four 
ſpoonfuls of roſe-water, a little grated lemon-peel. a little nut- 
meg, and ſweeten with ſugar: mix them well, boil them in 
four bladders, tie them in the ſhape of an-egg, and boil them 
hard. They will take half an hour. Lay them in your diſh ; 
when cold, mix half a pint of thick cream, a pill of ſack, and 
half the juice of a Seville orange. Mix all together, ſweeten 
with fine ſugar, and pour over the eggs. Serve it up for a 
ſide-diſn at ſupper, or when you pleaſe. 


To dreſs Beans in Ragoo. | 
YOU muſt boil your beans ſo that the ſkins will flip off. 
Take about a quart, ſeaſon them with pepper, ſalt, and nut- 
meg, then flour them; have ready ſome butter in a ſtew-pan, 
throw in your beans, fry them of a fine brown, then drain them 
from the fat, and lay them in your diſh. Have ready a quarter 
of a pound of butter melted, and half a pint of blanched 
beans boiled, and beat in a mortar, with a very little pepper, 
ſalt, and nutmeg; then by degrees mix them in the butter, and 
pour over the other beans. Garniſh with a boiled and fried 
bean, and fo on till you fill the rim of your diſh. They are 
| very 
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very good without frying, and only plain melted butter over 


them. 
An Amulet of Beans. 


' BLANCH your beans, and fry them in ſweet butter, Si | 
a little parſley, pour out the butter, and pour in ſome cream. 
Let it fimmer, ſhaking your pan; ſeaſon with pepper, ſalt; 
and natmeg, thicken with three or four yolks of eggs, have 
ready a pint of cream, thickened with the yolks of four eggs, 
ſeaſon with a little ſalt, pour it in your diſh, and lay your 
beans on the amulet, and ſerve it up hot, 

The fame way you may dreſs muſhrooms, truffles, green 
peas, afparagus, and artichoke-bottoms, ſpinach, ſorrel, &c. 
all being firſt cut into ſmall pieces, or ſhred fine. 


To make a Bean Tanſey. 


l " TAKE two quarts of beans, blanch and beat them very fine 
in a mortar ; ſeaſon with pepper, falt, and mace; then put in 
the yolks of ſix eggs, and a quarter of a pound of butter, a pint 
of cream, half a pint of ſack, and ſweeten to your palate. . Soak 
four Naples biſcuits in half a pint of milk, mix them with the 
other ingredients, half a pint of the juice of ſpinach, with 
two or three ſprigs of tanſey beat with it. Butter a pan, and 
Bake it, then turn it on a diſh, and ſtick citron and orange- 
peel candied, cut ſmall, and ſtuck about it. Garniſh with Se⸗ 
ville 1 | 


To make a Maier Tanſey. 


' TAKE twelve eggs, beat them very well, half a manchet 
grated, and fifted through a cullender, or balf a penny roll, 
half a pint of fair water; colour it with the juice of ſpinach, and 
one ſmall ſprig of tanſey beat together; ſeaſon it with ſugar to 
your palate, a little ſalt, a ſmall nutmeg grated, two or three 
tpoonfuls of roſe-water, put it into a ſkillet, ſtir it all one way, 
and let it thicken like a haſty-pudding ; then bake it; or you 
may butter a ſtew-pan and put it into. Butter a diſh, and lay 
over it: when one ſide is enough, turn it with the diſh, and ſlip 
the other fide into the pan, When that is done, ſet it into a 
maſſercen, throw ſugar all over, and garniſh with orange. 


Peas Frangaiſe. 


TAKE a quart of ſhelled peas, cut a large Spaniſh c onion, 
or two middling ones ſmall, and two cabbage or Sileſia lettuces 
cut ſmall, put them into a ſauce-pan, * half a pint of _—_ | 

eaſon 


* 
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ſeaſon them with a little ſalt, a little beaten pepper, and alittle 
beaten mace and nutmeg. Cover them cloſe, and let them ftew 
a quarter of an hour, then put in a quarter of a pound of freſh 
butter rolled in a little flour, a ſpoonful of catchup, a little piece 
of burnt butter as big as a nutmeg; cover them cloſe, and let 
it ſimmer ſoftly an hour, often ſhaking the pan. When it is 
enough, ſerve it up for a ſide-diſſſmn. 

For an alteration, you may ſtew the ingredients as above: then 
take a ſmall cabbage-lettuce, and half boil it; then drain it, cut 
the ſtalks flat at the bottom, ſo that it will ſtand fiem in the diſh, 
and with a knife very carefully cut out the middle, leaving the 
outſide leaves whole. Put what you cut out into a ſauce - pan, 
chop it, and put a piece of butter, a little pepper, ſalt, and nut- 
meg, the yolk of a hard egg chopped, a few crumbs of bread, 
mix all together, and when it is hot fill your cabbage; put ſome 
butter into a ſtew-pan, tie your cabbage, and fryit till you think 
it is enough; then take it up, untie it, and firſt pour the ingre- 
dients of peas into your diſh, ſet the forced cabbage in the mid- 
dle, and have ready four artichoke- bottoms fried, and cut in 
two, and laid round the diſn. This will do for a top-diſh. . 


| Green Peas with Cream. | | 
TAKE a quart of fine green peas, put them into a ſtew-pan 
with a piece of butter as big as an egg, rolled in a little flour, 
ſeaſon them with a little ſalt and nutmeg, abit of ſugar as big 
as a nutmeg, a little bundle of ſweet herbs, ſome-pariley chop- 
ped fine, a quarter of a pint of boiling water. Cover them cloſe, 
and let them ſtew very ſoftly half an hour, then pour in a quar- 
ter of a pint of good cream. Give it one boil, and ſerve it up 
for a de-plate.. | | | 
5 5 A Farce-meagre Cabbage. 


TAKE a white-heart cabbage, as big as the bottom of a 
plate, let it boil five minutes in water, then drain it, cut the 
ſtalk flat to ſtand in the diſn, then carefully open the leaves, and 
take out the inſide, leaving the outſide leaves whole. Chop 
what you take out very fine, take the fleſh of two or three floun- 
ders or plaiſe, clean from the bone; chop it with the cabbage, 
the yolks and whites of four hard eggs, a handful of pickled 
parſley, beat all together in a mortar, with a quarter of a pound 
of melted butter; mix it up with the yolk of an egg, and a few 
crumbs of bread, fill the cabbage, and tie it together, put it into 
a deep ſtew-pan, or ſauce-pan, put to it half a pint of water, a 
quarter of a pound of butter rolled in a little flour, the "op of 


208 THE ART OF COOKERY 
four hard eggs, an onion ſtuck with fix cloves, whole pepper 
and mace tied in a muſlin rag, half an ounce of truffles and 
- morels, a 2 of catchup, a few pickled muſhrooms; 
cover it cloſe, and let it ſimmer an hour. If you find it is not 
cenougb, you mult do it longer. When it is done, lay it in 
your diſh, untie it, and pour the ſauce over it. 
To farce Cucumbers. . 3 
TAKE fix large cucumbers, cut a piece off the top, and 
ſcoop out all the pulp; take a large white cabbage boiled tender, 
take only the heart, chop it fine, cut a large onion fine, ſhred 
ſome parſley and pickled muſhrooms ſmall, two hard eggs chop» 
ped vey fine, ſeaſon it with pepper, ſalt, and nutmeg; ſtuff 
your cucumbers full, and put on the pieces, tie them with a 
packthread, and fry them in butter of a light brown; have the 
following ſauce ready: take a quarter of a pint of red-wine, a 
quarter of a pint of boiling water, a ſmall onion: chopped fine, a 
little pepper and falt, a piece of butter as big as a walnut, rolled 
in flour; when the cucumbers are enough lay them in your diſh, 
pour the fat out of the pan, and pour in this ſauce ; let it boil, 
and have ready the yolks of two eggs beat fine, mixed with two 
or three ſpoonfuls of the ſauce, then turn them into the pan, 
let them boil, keeping it ſtirring all the time, untie the ſtrings, 
and pour the ſauce over. Serve it up for a {ide-diſh, Garniſh 
with the tops. F 
To flew Cucumbers. 5 6 
TAKE fix large cucumbers, lice them; take fx large onions, 
peel and cut them in thin flices, fry them both brown, then 
drain them and pour out the fat, put them into the pan again, 
with three ſpoonfuls of hot water, a quarter of a pound of butter 
rolled in flour, and a tea-ſpoonful of muſtard; ſeaſon with pep- 
per and ſalt, and let them ſtew a quarter of an hour ſoftly, ſhak+ 
ing the pan often. When they are enough diſh them up. 
| Fried Celery. 12971 
TAKE fix or eight heads of celery, cut off the green tops, 
and take off the outſide ſtalks, waih them clean, and pare the 
roots clean; then have ready half a pint of white-wine, the 
| yolks of three eggs beat fine, and alittle ſalt and nutmeg; mix 
all well together with flour into a batter, dip everyhead-into the 
batter and fry them in butter. When enough, lay them in 


your diſh, and pour melted butter over them, 
| Celery 
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Celery with Cream. tem 
WASH and clean fix or eight heads of celery, cut them about 
three inches long, boil them tender, pour away all the water, 

and take the yolks of four eggs beat fine, half a-pint of cream, 
a little ſalt and nutmeg, pour it over, keeping the pan ſhaking 
all the while. When it begins to be thick, diſh it up. 


|  Caulifinwers fried. | 

TAKE two fine cauliflowers, boil them in milk and water, 
then leave one whole, and pull the other to pieces; take half 
a pound of butter, with two ſpoonfuls of water, a little duſt 
of flour, and melt the butter in a ſtew-pan; then put in the 
whole cauliflower cut in two, and the other pulled to pieces, 
and fry it till it is of a very light brown. Seaſon it with pep- 
per and ſalt When it is enough, lay the two halves in the 
middle, and pour the reſt all over. 15 | 


To make an Oatmeal-Pudding. 


TAKE a pint of fine oatmeal, boil it in three pints of new 
milk, ſtirring it till it is as thick as a haſty-pudding ; take it 
off, and ftir in half a pound of freſh butter, a little beaten 
mace and nutmeg, and a pill of ſack; then beat up eight 
eggs, half the whites, ſtir all well together, lay puff-paſte all 
over the diſh, pour in the pudding, and bake it half an hour. 
Or you may boil it with a few currants. n | 


To make a Potatoe- Pudding. 


TAKE a quart of potatoes, boil them ſoft, peel them, and 
maſh them with the back of a ſpoon, and rub them through a 
ſieve, to have them fine and ſmooth : take half a pound of freſh 
butter melted, half a pound of fine ſugar, ſo beat them well 
together till they are very ſmooth, beat fix eggs, whites and 
all, ſtir them in, and a glaſs of ſack or brandy, You may 
add half a pound of currants, boil it half an hour, melt butter 
with a glaſs' of white-wine ; ſweeten with ſugar, and pour 

over it. You may bake it in a diſh, with puff-paſte all round 
the diſh at the bottom, 1 | 


To make a ſecond  Potatoe- Pudding. | Ting 
| BOIL two pounds of potatoes, and beat them in a mortar 
fine, beat in half a pound of — butter, boil it half an hour, 
by : | pour 
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pour melted butter over it, with a glaſs of white- wine or the 


juice of a Seville orange, and throw ſugar all over the pudding 
To make a third Sort of Putatoe-Pudding, . 


TAKE two pounds of white potatoes, boil them ſoft, peel 
and beat them in a mortar,” or ſtrain them through a ſieve till 
they are quite fine z then mix in half a pound of freſh butter 
melted, then beat up the yolks of eight eggs and three whites, 
ſtir them in, and half a pound of white ſugar finely pounded, 
half a pint of ſack, ſtir it well together, grate in half a large 
nutmeg, and ſtir in half a pint of cream, make a puff-paſſe, 
and lay all over your diſh and round the edges; pour in the 

pudding, and bake it of a fine light brown... | 
For change, put in half a pound of currants; or you may 
ſtrew over the top half an ounce of citron and orange · peel cut 
bin, before you put it into the oven. PEE 


To make an Orange- Pudding. 


TAKE the yolks of ſixteen eggs, beat them well, with half 
a pound of melted butter, grate in the rind of two fine Seville 


oranges, beat in half a pound of fine ſugar, two ſpoonfuls of 


orange-flower-water, two of roſe-water, a gill of ſack, half a 
pint of cream, two Naples biſcuits, or the crumb ot a halfpenny 
roll ſoaked in the cream, and mix all well together. Make a 
thin puff-paſte, and lay all over the diſh and round the rim, 
pour in the pudding and bake it. It will take about as long 
baking as a cuſtard. | 1 


To make a ſecond Sort of Orange- Pudding. | 
You muſt take ſixteen / yolks of eggs, beat them fine, mix 
them with half a pound of freſh butter melted, and half a pound 
of white ſugar, half a pint of cream, alittle roſe-water, and. a 
little nutmeg. Cut the peel of a fine large Seville orange fo 


thin as none of the white appears, beat it fine ina mortar till it 


is. like a paſte, and by degrees mix in the above ingredients all 


together; then lay a puff. paſte all over the diſh, pour in the 


ingredients, and bake it. 


Do mate a third Orange- Pudding. 
TAKE two large Seville Oranges, and grate off the rind 


as ſar as they are yellow; then put your oranges in fair water, 
and let them boil till they are tender. Shiſt the water thrae 


- + Of 
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or four times to take out the bitterneſs ; when they are tender, 
cut them open and take away the ſeeds and ſtrings, and beat 
the other part in a mortar, with half a pound of ſugar, till it 
is a paſte; then put to it the yolks of fix eggs, three or four 
ſpoonfuls of thick cream, half a Naples biſcuit grated ; mix 
theſe together, and melt a pound of freſh butter very thick, 
and ſtir it well in. When it is cold, put a little thin puff- 
paſte about the bottom and rim of your diſh; pour in the in- 
gredients, and bake it about three quarters of an hour. 

To make a fourth Orange- Pudding. ou 
TAKE the outſide rind of three Seville oranges, boil them 
in ſeveral waters till they are tender, then pound them in a 
mortar, with three quarters of a pound of ſugar ; then blanch 
half a pound of ſweet almonds, beat them very fine with roſe- 
water to keep them from oiling, then beat ſixteen eggs, but ſix 
whites, a pound of freſh butter, and beat all theſe together 
till it is light and hollow; then lay a thin puff-paſte all over 
a diſh, and put in the ingredients. Bake it with your tarts. 


To make a Lemons Pudding. | 
TAKE three lemons and cut the rind off very thin, boil 


them in three ſeparate waters till very tender, then pound 
them very fine in a mortar ; have ready a quarter of a pound 
of Naples biſcuit, boiled up in a quart of milk or cream; 
mix them and the lemon find with it; beat up twelve yolks 
and ſix whites of eggs very fine, melt a quarter of a pound of 
freſh butter, half a pound of fine ſugar, a little orange-flower- 
water; mix all well together, put it over the ſtove, and keep 
it ſtirring till it is thick, ſqueeze the juice of half a lemon in; 
put puff-paſte round the rim of your diſh, put the pudding, 
ſtuff in, cut ſome candied ſweet-meats and put over: bake it 
three quarters of an hour, and ſend it up hot. | 


Another Way to make a Lemon- Pudding. ; 


| TAKE three lemons and grate the rinds off, beat up 
twelve yolks and fix whites of eggs, put in half a pint of 
cream, half a pound of fine ſugar, à little orange-ſlower- wa- 
ter, a quarter of a pound of butter melted ; mix all well to- 
gether, ſqueeze in the juice of two lemons; put it over the 
ſtove, and keep ſtirring it till it is thick; put a puff-paſte 
round the rim of the diſh, put in your pudding ſtuff with 

. | P 2 ſome 
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ſome candied ſweet-meats cut ſmall over it, and bake ! it three 
quarters of an 1 | 


To make an Alno Pudii mY 


DLAN half a pound of ſweet almonds, and four bitter 
ones, in warm water, take them and pound them in a marble 
mortar, with two ſpoonfuls of orange-tlower-vater, and two of 
roſe-water, a gill of ſack; mix in 10 ur grated Naples biſcuits, 
three quarters of a 1 of melted butter; beat eight eggs, 
and mix them with a quart" of cream boiled; grate in half a 
nutmeg and a quarter of a pound of ſugar; mix all well toge- 
ther, make a thin puff-p alte, and lay all over the din: pour 
in the ingredients, Bd Ake Wn OY 


To boil an Long: Pata. 


BEAT a pound of ſweet-almonds as ſmall as poſbble, with 
three ſpoonfuls of roſe- water, and a-gill of ſack or white-wine, 
and mix in half a pound of freſh butter melted, with five yolks 
of eggs and two whites, a quart of cream, a quarter of a pound 
of ſugar, half a nutmeg grated, one ſpoonful of flour, and three 
ſpoonfuls of crumbs of white-bread ; mix all well together, 
and boil it. It will take half an hour boiling.” 


To make a Sago- Pudding. 


LET half a pound of {ago be waſhed well in three or en 
hot waters, then put to it a quart of new-milk, and let it boil 
together till it is thick; ſtir it carefully, (for it is apt to bnrn), 
put in a ſtick of cinnamon when you ſet it on the fire: when it 
is boiled take it out; before you pour it out, ſtir in half a pound 
of freſh butter, then pour it into a pan, and beat up nine egge, 
with five of the whites, and four ſpoonfuls of ſack; ſtir all to- 
| gether, and ſweeten to your taſte. Put in a quarter of a pound 
of currants clean waſhed and rubbed, and juſt plumped in two 
ſpoonfuls of ſack and two of roſe-water: mix all well together, 
ſtir it well over a flow fire till it is thick, lay a puſf-paſtc over 
Aa diſh, pour in the i een and bake i it. 


To make a Millet Pudding. 


YOU muſt get half a pound of millet-ſced, and after it is 
waſhed and picked clean, put to it half a pound of ſugar, a 
whole nutmeg grated, and three quarts of milk, POE 
4 | are 
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have mixed all well together, break in half a pound of freſh 
butter your diſh, pour it in and bake it. MO Inf vu 


To make a Carrot- Pudding. 


YOU muſt take a raw carrot, ſcrape it very clean and grate 
it: take half a pound of the grated carrot, and a pound of 
grated bread, beat up eight eggs, leave out half the whites, 
and mix the eggs with half a pint of cream; then ſtir in the 
bread and carrot, half a pound of freſh butter melted, half a 
pint of ſack, and three ſpoonfuls of orange wer Water, a nut- 
meg grated. Sweeten to your palate. Mix all well together. 
and if it is not thin enough, ſtir in a little new-milk or cream, 
Let it be of a moderate thickneſs, lay a puff-paſte all over the 
diſh, and pour in the ingredients. Bake it; it will take an 
hour's baking. Or you may boil it, but then you muſt melt 
butter, and put in white-wine and ſugar. | | 


A ſecond Carrot- Pudding. > 
GET two penny loaves, pare off the cruſt, ſoak them in a 
quart of boiling milk, let it ſtand till it is cold, then grate in 
two or three large carrots, then put in eight eggs well beat, 
and three quarters of a pound of freſh butter melted, grate in 
a little nutmeg, and ſweeten to your taſte. Cover your diſh 
with puff-paſte, pour in the ingredients and bake it an hour. 


5 To male a Cowflip- Pudding. 

HAVING got the flowers of a peck of cowſlips, cut them 
and pound them ſmall, with half a pound of Naples biſcuits 
grated, and three pints of cream. Boil them a little; then 
take them off the fire and beat up ſixteen eggs, with a little 


cream and roſe water. Sweeten to your palate. Mix it all 


well together, butter a diſh, and pour it in. Bake it, and 
when it is enough, throw fine ſugar over and ſerve it up. 


Note, new-milk will do in all theſe puddings, when you 
have no cream. ” | 


To make a Quince, Apricot, or White-Pear Plum- Pudding. 

SCALD your quinces very tender, pare them. very thin, 
ſcrape off the ſoft ; mix it with ſugar very ſweet, put in a little 
ginger and a little cinnamon. To a pint of cream you muſt 
put three or four yolks of eggs, and ſtir it into your quinces 
till they are of a good r It muſt be pretty _ 
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So you may do apricots or white-pear plums. Butter your 


[i 


diſh, pour it in and bake it. 
To make a Pearl-Barley-Pudding. 7 


GET a pound of pearl-barley, waſh it clean, put to it three 
quarts of new-milk, and half a pound of double-refined ſugar, 
a nutmeg grated ; then put it into a deep pan, and bake it with 
brown bread. Take it out of the oven, beat up fix eggs; mix 
all well together, butter a diſh, pour it in, bake it again an 
hour, and it will be excellent. 1 7 

| To make a French-Barley- Pudding. 

PUT to a quart of cream fix eggs well beaten, half the 
whites, ſweeten to your palate, a little orange-flower-water, - 
or roſe-water, and a pound of melted butter; then put in fix 
handfuls of French-barley, that has been boiled tender in milk, 


butter a diſh; and put it in. It will take as long baking as a 
veniſon-paſty. „ 


To make an Apple Pudding. 


TAKE twelve large pippins, pare them, and take out the 
cores, put them into a ſauce- pan, with four or five ſpoonfuls of 
water. Boil them till they are ſoft and thick; then beat them 
well, ſtir in a pound of loaf ſugar, the juice of three lemons, 
the peel of two lemons, cut thin and beat ſine in a mortar, 
the yolks of eight eggs beat; mix all well together, bake it 
in a ſlack oven; when it is near done, throw over a little fine 
ſugar. You may bake it in a puſſ-paſte, as you do the other 
puddings, : | | | e 

To make an Italian Pudding. 


TAKE a pint of cream, and ſlice in ſome French rolls, as 
much as you think will make it thick enough, beat ten eggs 
fine, grate a nutmeg, butter the bottom of the diſh, ſlice twelve 
pippins into it, throw ſome orange-peel and ſugar over, and 
half a pint of red-wine; then pour your cream, bread, and 
eggs over it; firſt lay a puff-paſte at the bottom of the diſh and 
round the edges, and Lake it half an hour. | 


| | To make a Rice-Pudding. | 
TAKE a quarter of a pound of rice, put it into a ſauce-pay, 
ich a quart of new-milk, a ſtick of cinnamon, ſtir it often, to 
| keep 
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keep it from ſticking to the ſauce-pan. When it has boiled 


thick, pour it into a pan, ſtir in a quarter of a pound of freſh 
butter, and fugar to your palate; grate in half a nutmeg, add 


three or four ſpoonfuls of roſe- water, and ſtir all well together; 
when it is cold, beat up eight eggs, with half the whites, beat 
it all well together, butter a diſh, pour it in, and bake it. 


You may lay a puff-paſte firſt all over the diſn; for change, 


put in a few currants and ſweet-meats, if you chuſe it. 


I ſecond Rice Pudling. 


GET half a pound of rice, put to it three quarts of milk, ſtir 
in half a pound of ſugar, grate a ſmall nutmeg in, and breax 


in half a pound of freth butter; butter a diſh, and pour it in and 
bake it. You may add a quarter of a pound of currants, for 
change. If you boil the rice and milk, and then ſtir in the 


ſugar, you may bake it before the fire, or in a tin-oven. You 


may add eggs, but it will be good without. eo. 


Aid Rice Pudding. 


TAKE fix ounces of the flour of rice, put it.into a quart of 
milk, and let it boil till it is pretty thick, ſtirring it all the 


while ; then pour it into a pan, ſtir in half a pound of freſh 


butter and a quarter of a pound of ſugar; when it is cold, 
grate in a nutmeg, beat fix eggs with a ſpoonful or two of 
jack, beat and ſtir all well together, lay a thin puff-paſte on 
the bottom of your diſh, pour it in and bake it. 


To boil a-Cuſiard Pudding. | 


TAKE a pint of cream, out of which take two or three ſpoon 
ſuls, and mix with a ſpoonful of fine flour; ſet the reſt to boil. 


When it is boiled, take it off, and ſtir in the cold cream, and 
flour very well; when it is cool, beat up five yolks and two 
'whites of eggs, and ſtir in a little ſalt and ſome nutmeg 


and two 
or three ſpoonfuls of ſack ; ſweeren to your palate ; butter a 
wooden bow], and pour it in, tie a cloth over it, and boil it half 


an hour. When it is enough, untie the cloth, turn the pudding 
out into your diſh, and pour melted butter over it. 


To make a Flour Redding, 
TAKE a quart of milk, beat up eight eggs, but four of the 


whites, mix with them a quarter of a pint of milk, and ſtir 


into that four large ſpoonfuls - flour, beat it well together, boil 


4 fix 
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ſix bitter almonds in two ſpoonſuls of water, pour the water 
Into the eggs, blanch the almonds and beat them fine in a mor- 
tar; then mix them in with half a large nutmeg, and a tea- 
| fpoonſul of ſalt; then mix in the reſt of the milk, flour your cloth 
well and boil it an hour; pour melted butter over it, and ſugar 
if you like it, thrown all over. Obſerve always, in boiling pud- 
dings, that the water boils before you put them into the pot, 
and have ready, when they are boiled, a pan of clean cold water; 
Juſt give your pudding one dip in, then untie the cloth, and it 
will tura out, without ſticking to the cloth. 


| To make a Batter-Pudding. | 
TAKE a quart of milk, beat up fix eggs, balf the whites, 


mix as above, ſix ſpoonfuls of flour, a tea-ſ{poonful of ſalt and 
one of beaten ginger ; then mix all together, boil it an hour 
and a quarter, and pour mclted butter over it. You may put 
in eight eggs, if you have plenty, for change, and half a 
pound of prunes or currants. | | 


To make a Batter- Pudding without Eggs. 


TAKE a quart of milk, mix fix ſpoonfuls of flour, with a 
little of the milk firſt, a tea-ſpoonful of ſalt, two tea-ſpoonfuls 
of beaten ginger, and two of the tincture of ſaffron ; then mix 
all together, and boil it an hour, You may add fruit as you 
think proper. 25 8 pn Es | 
: To male a Grateſul-Pudaing. 


TAKE a pound of fine flour, and a pound of white-bread 
grated, take eight eggs, but half the whites, beat them up, and 
mix with them a pint of new-milk, then ſtir in the bread and 
flour, a pound of raiſins ſtoned, a pound of currants, half a 
pound of ſugar, a little beaten ginger ; mix all well together, 
and either bake or boil it. It will take three quarters of an 
hour's baking. Put cream in, inſtead of milk, if you have it. 
It will be an addition to the pudding. | 


7 


To make a: Bread- Pudding. 


C off all the cruſt of a penny white-loaf, and flice it thin 

into a quart of milk, ſet it over a chafing-diſh of coals till the 
bread has ſoaked up all the milk, then put in a piece of ſweet 
butter, ſtir it round, let it ſtand till cold; or you may boil your 
milk, and pour over your bread and cover it up cloſe, does full 
as well: then take the yolks of ſix eggs, the whites of ** 


* 
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and beat them up with a little roſe- water and nutmeg, a little 
bit and ſugar, I you chuſe it. Mix all well agether, and boil 


it one hour. TY | 
Too make a fine Bread- Pudding. 1 

TAKE all the crumb of a ſtale penny-loaf, cut it thin, a 
quart of cream, ſet it over a ſlow fire, till it is ſcalding hot, then 
let it ſtand till it is coid, beat up the bread and cream well to- 
gether, grate in ſome nutmeg, take twelve bitter almonds, boil 
them in two ſpoonfuls of water, pour the water to the cream and 
ſtir it in with a little ſalt, ſweeten it to your palate, blanch the 
almonds and beat them in a mortar, with two ſpoonfuls of roſe 
or orange- flower- water till they ate a fine paſte; then mix them 
by degrees with the cream, till they are well mixed in the cream, 
then take the yoiks of eight eggs, the whites of four, beat 
them well and mix them with your cream, then mix all well 
together. A wooden diſh is beſt to boibit in; but if you boil it 
in acloth, be ſure to dip it in the hot water and flour it well, 
tie it looſe and boil it an hour. Be ſure the water boils when 
you put it in, and keeps boiling all the time. When it is 
enough, turn it into your diſh, melt butter and put in two or 
three ſpoonfuls of white-wine or ſack, give it a boil and pour 
it over your pudding, then ſtrew a good deal of fine ſugar all 
over the pudding and dith, and ſend it to table hot. News- 
milk will do, when you cannot get, cream. You may for 
change put in a few currants. "= | 


To make an ordinary Bread-Pudyi ng. - 

TAKE two half-penny rolls, ſlice them thin, cruſt and all, 
pour over them a pint of new-milk boiling hot, cover them 
cloſe, let it ſtand ſome hours to ſoak ; then beat it well with a 
little melted butter, and beat up the yolks and. whites of two 
eggs, beat all together well with a little ſalt, Boil it half an 
hour; when it is done, turn it into your diſh, pour melted but- 
ter and ſugar over it. Some love a little vinegar in the butter. 
It your rolls are ſtale and grated, they will do better; add a 
little ginger- You may bake it with a few currants. 


| To male à baked B read-Pudding. 


TAKE the crumb of a penny-loaf, as much flour, the yolks 
of four eggs and two whites, a tea ſpoonful of ginger, half a 
pound of raiſins ſtoned, half a pound of currants clean waſhed 
and picked, a little ſalt. Mix firſt the bread and flour, ginger, 
lalt, and ſugar to your palate, then the eggs, aud as much milk 
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as will make it like a good batter, then the fruit, butter the diſh, 
pour it in and bake it. WELL MSDE D Gs 3 n 


To make a Boiled Loaf. 


TAKE a penny-loaf, pour over it half a pint of milk boiling 
hot, cover it cloſe, let it ſtand till it has ſoaked up the milk; 
then tie it up in a cloth, and boil it half an hour. When it 
3s done, lay it in your diſh, pour melted butter over it, and 
throw ſugar all over; a ſpoonſul of wine or roſe- water does as 
well in the butter, or juice of Seville orange. A French man- 
chet does beſt; but there are little loaves made on purpoſe 
for the uſe, A French roll or oat- cake does very well boiled 
thus. e 242 7-9 ESI $10: 225 
| To make a Cheſnut-Pudding. 


PUT a dozen and a half of cheſnuts into a ſkillet or ſauce-pan 
of water, boil them a quarter of an hour, then blanch and peel 
them, and beat them in a marble mortar, with a little orange- 

flower or roſe-water and ſack, till they are a fine thin paſte ; 
then beat up twelve eggs with half the whites, and mix them 
well, grate half a nutmeg, a little ſalt, mix them with three 
_ pints of cream and half a pound of melted butter; ſweeten to 
your palate, and mix all together; put it over the fire, and 
keep ſtirring it till it is thick. Lay a puff-paſteall over the diſh, 
pour in the mixture and bake it. When you cannot get cream, 
take three pints of milk, beat up the yolks of four eggs, and ſtir 
into the milk, ſet it over the fire, ſtirring it all the time till it 
is ſcalding hot, then mix it in the room of the cream. 


„To make a fine plain baked Pudding. e 
YOU muſt take a quart of milk, and put three bay-leaves 
into it, When it has boiled a little, with fine flour, make it 
into a haſty-pudding, with a little falt, pretty thick; take it off 
che fire, and ſtir in half a pound of butter, a quarter of a pound 
of ſugar, beat up twelve eggs, and half the whites, ſtir all 
well together, lay a puff-paſte all over the diſh, and pour in 
your ſtuff, Half an hour will bake it. 


To make pretty little Cheeſe-Curd Puddings. 


FO muſttake a gallon of milk, and turn it with rennet, 
then drain all the curd from the whey, put the curd into a 


' mortar, and beat it with half a pound of freſh butter till the but- 


ter and curd are well mixed; then beat fix eggs, half the whites, 
and ftrain them to the curd, two Naples biſcuits, or half a _ 
8 | | 10 
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roll grated; mix all theſe together, and ſweeten to your pa- 
late; butter your patty-pans, and fill them with the ingredients. 
Bake them, but do not let your oven be too hot; when they are 
done, turn them out into a diſh, cut citron and candied orange- 
peel into little narrow bits, aboyt an inch long, and blanched 
almonds cut in long ſlips, ſtick them here and there on the tops 
of the puddings, juſt as you fancy; pour melted butter, with a 
little ſack in it into the diſh, and throw fine ſugar all over the 
puddings and diſh. They make a pretty ſide - diſh. 

To make an Apricot- Pudding. 

CODDLE ſix large apricets very tender, break them very 
ſmall, ſweeten them to your taſte. When they. are cold, add 
ſix eggs, only two whites well beat; mix them well together 
with a pint of good cream, lay a puff-paſte all over your diſh, 
and pour in your ingredients. Bake it half an hour, do not let 


the oven be too hot; when it is enough, throw a little fine ſu- 
gar all over it, and fend it to table hot. | | 


To make the Ipfuzich Almond-Pudding. 


STEEP ſomewhat above three ounces of the crumb of white- 
bread ſliced, in a pint and a half of cream, or grate the bread; 
then beat half a pint of blanched almonds very fine till they 

are like a paſte, with a little orange-flower-water, beat up the 
| yolks of eight eggs, and the whites of four: mix all well toge- 
ther, put in a quarter of a pound of white ſugar, and ſtir in a 
little melted butter, about a quarter of a pound; put it over 
the fire, and keep ſtirring it till it is thick; lay a ſheet of puff- 
_ - Paſte at the bottom of your diſh, and pour in the ingredients. 
Falk an hour will bake it. | | 


To make a Vermicelli- Pudding. 


YOU mult take the yolks of two eggs, and mix it up with as 
much flour as will make it pretty ſtiff, ſo as you can roll it out 
very thin, like a thin wafer; and when it is ſo dry as you can 
roll it up together without breaking, roll it as cloſe as you can; 
then with a ſharp knife begin at one end, and cut it as thin as 
you can, have ſome water boiling, with a little ſalt in it, put in 
the paſte, and juſt give it a boil for a minute or two; then throw 
it into a ſieve to drain, then take a pan, lay a layer of vermi- 
celli and a layer of butter, and ſo on. When it is cool, beat it 
up well together, and melt the reſt of the butter, and pour _ ; 
1 beat 
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beat it well (a pound of butter is enough, mix half with the 
paſte, and the other half melt) grate the crumb of a penny-loaf, 
and mix in; beat up ten eggs, and mix in a ſmall nutmeg grat- 
ed, a gill of fack, or ſome roſe-water, a tea-ſpoonful of ſalt, 
beat it all well together, and ſweeten it to your palate; grate a 


little lemon-peel in, and dry two large blades of mace and beat 


them fine, You may, for change, add a pound of currants nice- 
ly waſhed and picked clean; butter the pan ordiſh you bake it in, 
and then pour in your mixture, Tt will take an hour and a half 
baking; but the oven rauſt not be too hot. If you lay a good 
thin cruſt round the bottom of the diſh or ſides, it will be 
better. „ | 
* Puddings for little Diſbes. 5 
YOU muſt take a pint of cream and boil it, and lit a half- 
penny loaf, and pour the cream hot over it, and cover it cloſe 
till it is cold; then beat it fine, and grate in half a large nutmeg, 


a quarter of a pound of ſugar, the yolks of four eggs, but two 


whites well beat, beat it all well together : with the half of 


this fill four little wooden diſhes; colour one yellow with faf- 
fron, one red with cochineal, green with the juice of ſpinach, and 


blue with ſyrup of violets; the reſt mix with an ounce of ſweet. 


almonds, blanched and beat fine, and fill a diſh. Your diſhes 
muſt be ſmall, and tie your covers over very cloſe with pack- 
thread. When your pot boils, put them in. An hour will boil 
them; when'enough, turn them out in a diſh, the white one in 
the middle, and the four coloured ones round. When they are 
enough, melt ſome freſh butter with a glaſs of ſack, and pour 
over, and throw ſugar all over the diſn. The white-pudding 
diſh mult be of a larger ſize than the reſt ; and be ſure to but- 
ter your diſhes well before you put them in, and do not fill them 
too full. | | | 


To make a Sweet- Meat Pudding. 


PUT a thin puff-paſte all over your diſh; then have candied- 
orange, lemon- peel, and citron, of each an ounce, ſlice them 


thin, and lay them all over the bottom of your diſh ; then beat - 


eight yolks of eggs, and two whites, near half a pound of 
ſugar, and half a pound of melted butter. Beat all well toge- 
ther; when the oven is ready, pour it on your ſweet-meats. An 
hour or leſs will bake it. The oven mult not be too hot. 


Ty 
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' To male a fine Plain-Pudlding.. 

GET a quart of milk, put into it fix Jaurel-leaves, boil it, 
then take out your leaves, and ſtir in as much flour as will 
make it a haſty-pudding pretty thick, take it off, and then ftir 
in half a pound of butter, then a quarter of a pound of ſugar, a 
ſmall nutmeg grated, and twelve yolks and fix whites of eggs 
well beaten. Mix all well together, butter a diſh, and put in 
your ſtuff, | A little more than half an hour will bake it. 


To make a Ratifa- Pudding. 

GET a quart of cream, boil it with four or five laurel- 
leaves; then take them out; and break in half a pound of Na- 
ples biſcuits, half a pound of butter, ſome ſack, nutmeg, anda 
little ſalt; take it off the fire, cover it up, when it is almoſt cold, 
put in two ounces of blanched almonds beat fine, and the yolks 
of five eggs. Mix all well together, and bake it in a moderate 
oven half an hour. Scrape ſugar on it, as it goes into the oven, 

To make à Bread and Butter Pudding. 

GET a penny-loaf, and cut it into thin ſlices: of bread and 
butter, as you do for tea. Butter your diſh as you cut them, 
lay ſlices all over the diſh, then ſtrew a few currants clean waſh= + 
ed and picked, then a row of bread and butter, then a few cur- 
_ rants, and fo on till all your bread and butter is in; then take a 

pint of milk, beat up four este, a little ſalt, half a nutmeg 
grated; mix all together with ſugar to your taſte; pour this 

over the bread, and bake it half an hour. A puff- paſte under 

does beſt, You may put in two ſpoonfuls of roſe-water. 


To make a boiled Rice- Pudding. „ Ree > 


HAVING got a quarter of a pound of the flour of rice, pu 
it over the fire with a pint of milk, and keep it ſtirring con- 
ſtantly, that it may not clod nor burn. When it is of a good 
thickneſs, take it off, and pour it into an earthen pan; ſtir in 
half a pound of butter very ſmooth, and half a pint of eream or 
new-milk, ſweeten to your palate, grate in half a nutmeg and 
the outward rind of a lemon. Beat up-the yolks of fix eggs 
and two whites, beat all well together; boil it either in ſmall 
china baſons or wooden bowls. When boiled; turn them in- 
to a diſh, pour melted butter over them, with a little ſack, 
and throw ſugar all over, | | | 2 
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rl To make a cheap Rice. Pudding. 


GET a quarter of a pound of rice, and half a pound of raj- 
' fins ſtoned, and tie them ina cloth. Give the rice a great deal 
.of room to ſwell. Boil it two hours: when it is enough turn it 
Into your diſh, and pour melted butter and ſugar over it, with 
a little nutmeg. 4] 85 BO FLAY 

To make a cheap plain Rice-Pudding. 

GET a quarter of a pound of rice, tie it in a cloth, but give 
room for ſwelling. . Boil it an hour, then take it up, untie it, 
and with a ſpoon ſtir in a quarter of a pound of butter, grate 
- ſome nutmeg, and ſweeten to your taſte, then tie it up cloſe 
and boil it another hour; then take it up, turn it into your 
diſh, and pour your melted butter over it, OH G 


To make a cheap baked Rice- Pudding. K 


_ YOU muſt take a quarter of a pound of rice, boil it in a 
quart of new-milk, ſtir it that it does not burn; when it be- 
gins to be thick, take it off, let it ſtand till it is a little cool, 
then ſtir in well a quarter of a pound of butter, and ſugar to 
your palate ; grate a ſmall nutmeg, butter your diſh, pour it in, 
and bake it. | row rot 


To * a Spinach- Pudding. T 


TAKE a quarter of a peck of ſpinach, picked and waſhed 
clean, put it into a ſauce-pan, with a little ſalt, cover it cloſe, 
and when it is boiled juſt tender, throw it into a ſieve to drain; 
then chop it with a knife, beat up fix eggs, mix well with it 
half a pint of cream and a ſtale roll grated fine, a little nut- 
meg, and a quarter of a pound of melted butter; ftir all well 
together, put it into the ſauce-pan you boiled the ſpinach, and 
keep ſtirring it all the time till it begins to thicken ; then wet 
and flour your cloth very well, tie it up, and boil it an hour. 
When it is enough, turn it into your diſh, pour melted butter 
over it, and the juice of a Seville orange, if you like it; as to 
ſugar you may add, or let it alone, juſt to your taſte. You 
may bake it; but then you ſhould put in a quarter of a pound 
of ſugar. | You may add biſcuit in the room of bread, if you 
like it better. 1 50 5 
TDLDTo make a Quafing- Pudding. 
| TAKE a pint of good cream, fix eggs, and half the whites, 
beat them well, and mix with the cream; grate a little nut- 
1 meg 
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meg in, add a little ſalt, and a little roſe- water, if ĩt be agreeable; 
grate in the crumb of a halſpenny- roll, or a ſpoonful of flour, 
firſt mixed with a little of the cream, or a ſpoonful of the 
flour of rice, which you pleaſe. Butter a cloth well, and flour 
it; then put in your mixture, tie it not too cloſe, and boil it 
half an hour faſt. Be ſure the water boils before you put it 
4 os To make a Cream- Pudding. 6 4 

TAKE a quart of cream, boil it with a blade of mace, and 
half a nutmeg grated, let it cool; beat up eight eggs, and 
three whites, ſtrain them well, mix a ſpoonful of flour with 
them, a quarter of a pound of almonds blanched, and beat very 

fine, with a ſpoonful of orange-flower or roſe-water, mix with 
the eggs, then by degrees mix in the cream, beat all well toge- 
ther, take a thick cloth, wet it and flour it well, pour in your 
ſtuff, tie it cloſe, and boil it half an hour. Let the water boil 
all the time faſt; when it is done, turn it into your diſh, pour 
melted butter over, with a little ſack, and throw fine ſugar all 
over it. | | 2 * ; 

To make @ Prune- Pudding. : 

TAKE aquart of milk, beat fix eggs, half the whites, with 
half a pint of the milk, and four ſpoonfuls of flour, a little ſalt, 
and two ſpoonfuls of beaten. ginger; then by degrees mix in all 
the milk, and a pound of prunes, tie it in a cloth, boil it an 
hour, melt butter and pour over it. Damſons eat well done 
this way in the room of prunes. | 


| To make a Spoonful- Pudding. RI.” 
TAKE a ſpoonful of flour, a ſpoonful of cream or milk, 
an egg, a little nutmeg, ginger and ſalt; mix all together, and 
boil it in a little wooden diſn half an hour. You may add a 
few currants. N rh Ss 
To make an Apple- Pudding. 


MAKE a good puft-paſte, roll it out half an inch thick, pare 
your apples, and core them, enough to fill the cruſt, and 
cloſe it up, tie it in a cloth and boil it. If a ſmall pudding, two 
hours : if alarge one, three or four hours, When it is enough 
turn it into your diſh, cut a piece of the cruſt out of the top, 
butter and ſugar it to your palate; lay on the cruſt again, and 
ſend it to table hot. A pear-pudding make the fame way. And 
thus you may make a damſon-pudding, or any ſort of plums, 
apricots, cherries, or mulberries, and are very fine. G 
| 0 - 
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910 bw 1964 To make Yeaſts Dumplings, 7a 
"FIRST make a light dough as for bread, with flour, water, 
falt, and yeaſt, cover with a cloth, and ſet it before the fire for 
balf an hour; then have a ſauce- pan of water on the fire, and 
When it boils take the dough, and make it into little round 
- balls, as big as a large hen's egg; then flat them with your 
hand, and put them into the boiling water; a few minutes boils 
them. Take great care they do not fall to the bottom of the 
pot or ſauce-pan, for chen Wey wil be heavy; and be ſure to 
keep the water boiling all the time. When they are enoügb, 
take them vp, (which they will be in ten minutes or leſs), Ja 
them in your dith, and have melted butter in a cup. As goo 
u way as any to ſave trouble, is to Tend to the baker's for half 
a quartern'of dough (which will make a great many) and then 
you have only the trouble of boiling it. 
24 3 Do make Norfolk Dumplings. - | 
MIX a good thick-+batter, as for pancakes ; take half a pint 
of milk, two eggs, a little ſalt, and make it into a batter with 
bur. Have ready a clean fauce-pan of water boiling, into 
which drop this batter. Be ſure the water boils faſt, and two 
or three minutes will boil them; then throw them into a ſieve 
to drain the water away; then turn them into a diſh, and ſtir 
a lump of freſh butter into them; eat them hot, and they are 
very good. 32 N LY n * 
Ta make Hard Dumplings. 


MIX flour and water, with a little ſalt, like a paſte, roll 
them in balls, as big as a turkey's egg, roll them in a little flour, 
have the water boiling, throw them in the water, and half an 
Hour will boil them. They are beſt boiled with a good piece of 
beef. You may add, for change, a few currants. Have melted 
butter in a cup. | 2 5 
bat Another Way to make Hard Dumplings. | b. 
z into your flour firſt a good piece of butter, then make 
it like a cruſt for a pie; make them up, and boil them as 
above. | . 

5 To make Apple-Dumpling s. 
MARE a good puff - paſte, pare ſome large apples, cut them 
in quarters, and take out the cores very nicely; take a piece 
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of cruſt, and roll it round, enough for one apple; if they are 
big, they will not look pretty, ſo roll the cruſt round each apple 
and make them round like a ball, with a little flour in your 
hand. Have a pot of water boiling, take a clean cloth, dip it 
in the water, and ſhake flour over it; tie each dumpling by it- 
ſelf, and put them in the water boiling, which keep boiling all 
the time; and if your cruſt is light and good, and the apples 
not too large, half an hour will boil them; but if the apples 
be large, they will take an hour's boiling. When they are 
enough, take them up, and lay them in a diſh ; throw fine 
ſugar all over them, and ſend, them to table. Have good freſh 
butter melted in a cup, and fine beaten ſugar in a ſaucer. 


Another Way to make Apple-Dumplings. | 


MAKE a good puff- paſtꝭ cruſt, roll it out a little thicker than 
a crown-piece, pare ſome Jarge apples, and roll every apple 
in a piece of this paſte, tie them clofe in a cloth ſeparate, boil. . 
them an hour, cut a little piece of the top off, and take out the 
core, take a tea-{poonful of lemon- peel ſhred as fine as poſſible, 
juſt give it a boil in two ſpoonfuls of roſe or orange-flower- 
water. In each dumpling put a tea-ſpoonful ' of this liquor, 
ſweeten the apple with fine ſugar, pour in ſome melted butter, 
and lay on your piece of cruſt again. Lay them in your diſh, 
and throw fi ne ſugar all over. | | 


To make a Cheeſe-Curd Florendine. 


TAKE two pounds of cheeſe- curd, break it all to pieces with 
your hand, a pound of blanched almonds finely pounded, with 
a little roſe-water, half a pound of currants clean waſhed and 
picked, a little ſugar to your palate, ſome ſtewed ſpinach cut 
imall; mix all well together, lay a puff-paſte in a diſh, put in 
your ingredients, cover it with a thin cruſt rolled, and laid a- 
croſs, and bake it in a moderate oven half an hour. As tothe 
top-cruſt, lay it in what ſhape you pleaſe, either rolled of 
marked with an iron on purpoſe, | 8 

A Flerendine of Oranges or Apples. 

GET half a dozen of Seville oranges, ſave the juice, take 
out the pulp, lay them in water twenty-four hours, ſuiſt them 
three or four times, then boil them in three or four waters, then 
drain them from the water, put them in a pound of ſugar, and 


their juice, boil them to a ſyrup, take great care they do not 
| Q_ | ſtick 
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ſtick to the pan you do them in, and ſet them by for uſe. 
When you uſe them, lay a puff-paſte all over the diſh, boil 
ten pippins, pared, 1 and cored, in a little water and 
ſugar, and lice two of the oranges and mix with the pippins 
in the diſh. Bake it in a ſlow oven, with cruſt as above: or 
Juſt bake the cruſt, and lay in the ingredients. 


To make an Artichohe-Pie. 


BOIL twelve artichokes, take off all the leaves and choke, 
take the bottoms clear from the ſtalk, make a good puff. paſle 
cruſt, and Jay a quarter of a pound of good freſh butter all over 
the bottom of your pie; then lay a row of artichokes, ſtrew a 
little pepper, ſalt, and beaten mace over them, then another 
row, and ſtrew the reſt of your ſpice over them, put in a quar- 
ter of a pound more of butter in little bits, take half an ounce 

of truffles and morels, boil them in a quarter of a pint of wa- 

| ter, pour the water into the pie, cut the truffles and morels very 
ſmall, throw all over the pie ; then have ready twelve eggs 
boiled hard, take only the hard yolks, lay them all over the 
pie, pour in a gill of white-wine, cover your ꝓie, and bake it. 
When the cruſt is done, the pie is enough. Four large 
blades of mace, and twelve pepper-corns well beat will do, 

| 4 with a tea- ſpoonful of ſalt. . 

| 

| 

| 

| 

| 

| 


To make a fiveet Egg-Pie. 1 

MAKE a good cruft, cover your diſh with it, then have 
ready twelve eggs boiled hard, cut them in ſlices, and lay 
them in your pie, throw half a pound of currants, clean waſhed 
and picked, all over the eggs, then beat up four eggs well, 
mixed with half a-pint of white-wine, grate in a ſmall nutmeg, 
and make it pretty ſweet with ſugar. You are to mind to lay 
a quarter of a pound of butter between the eggs, then pour in 
your wine and eggs, and cover your pie. Bake it half an hour, 
or till the cruſt is done. | | 


To make a Potatoe Pie. 


| BOIL three pounds of potatoes, peel them, make a good cruſt, | 
and lay in your diſh; lay at the bottom half a pound of butter, 
then lay in your potatoes, throw over them three tea-ſpoonfuls 
of ſalt, and a ſmall nutmeg grated all over, ſix eggs boiled hard, 
and chopped fine, throwall over. a tea-ſpoonful of pepper ſtrew- 
ed all over, then half a pint of white-wine. Cover your pie, 
and bake it half an hour, or till. the cruſt is enough. 7 
3 3 0 
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J make an Onion- Pie. | 
WASH and pare ſome potatoes, and cut them in ſlices, peel 
ſome onions, cut them in ſlices, pare ſome apples and {lice 
them, make a good cruſt, cover your diſh, lay a quarter of a 
pound of butter all over, take a quarter of an ounce of mace 
beat fine, a nutmeg grated, a tea-ſpoonful of beaten pepper, three 
tea-ſpoonfuls of ſalt, mix all together, ſtre w ſome over the but- 
ter, lay a layer of potatoes, a layer of onion, a layer of apples, 
and a layer of eggs, and fo on till you have filled your pie, 
ſtrewing a little of the ſeaſoning between each layer, and a 
uarter of a pound of butter in bits, and ſix ſpoonfuls of water. 
loſe your pie, and bake it an hour and a half. A pound of 
potatoes, a pound of onions, a pound of apples, and twelve eggs 
will do. AY. „ | . 
7 To make an Orangeade-Pie. | 

MARE a good cruſt, lay it over your diſh, take two oranges, 
boil them with two lemons till tender, in four or five quarts of. 
water. In the laſt water, which there muſt be about a pint 
of, add a pound of loat-ſugar, boil it, take them out and ſlice 
them into your pie; then pare twelve pippins, core them, and 
give them one boil in the ſyrup; lay them all over the orange 
and lemon, pour in the ſyrup, and pour on them ſome orange- 
 adoſyrup. Cover your pie, and bake it in a flow oven half an 
hour, | | | 

EROS OI 334 To make a Chirret-Pie, | 
TAKE your ſkirrets and boil them tender, peel them, lice 
them, fill your pie, and take to half a pint of cream the yolk of 
an egg, beat fine with a little nutmeg, a little beaten mace, and 
a little falt; beat all together well, with a quarter of a pound of 
freſh butter melted, then pour in as much as your diſh will hold, 
put on the top-cruſt, and bake it half an hour. You may put 
in ſome hard yolks of eggs; if you cannot get cream, put in 
milk, but cream is beſt. About two pounds of the root will 
do. 
To make an Apple-Pie. 


MAKE a good pufi-paſte cruſt, lay ſome round the ſides of 
the diſh, pare and quarter your apples, and take out the cores, 
lay a row of apples thick, throw in half the ſugar you deſign 
for your pie, mince a little lemon- peel fine, throw over, and 

ſqueeze a little lemon over them, then a few cloves, here and 
there one, then the reſt of your apples, and the reſt of your ſu- 
| I | "ts 
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gar. You muſt fweeten -to your palate, and ſqueeze a little 
more lemon. Boil the peeling of the apples and the cores in 
ſome fair water, with a blade of mace, till it is very good; 
ſtrain it, and boil the ſyrup with a little ſugar; till there is but 
very little and good, pour it into your pie, put on your upper- 
cruſt and bake it, You may put in a little quince of marma- 
lade, if you pleaſe. | ry i radon hi 
Thus make a pear-pie, but do not put in any quince. You, 
may butter them when they come out of the oven : or beat up 
the yolks of two eggs, and half a pint of cream, with a little nut- 
meg, ſweetened with ſugar; put it over a ſlow fire; and keep 
ſtirring it till it Juſt boils up, take off the lid, and pour in the 
cream. Cut the cruſt in little thiree- corner pieces, Rick about 
the pie, and ſend it to table. hk N 


To make a cherry Pi. 


MAKE a good cruſt, lay a little round the ſides of your diſh, 
throw ſugar at the bottom; and lay in your fruit and ſugar at 
top. A ſew red-currants does well with them; put on your lid, 
and bake in a flack oven. | ; : 33 

Make a plum pie the ſame way; and a gooſeberry pie. If 
you would have it red, let it ſtand a good while in the oven, af- 
ter the bread is drawn. A cuſtard is very good with the gooſe- 
berry pie. | . W 2. 

| To make a Salt- Fiſh Pie. 35 3.5 8 

GET a fide of falt-fiſh, lay it in water all night, next morn- 
Ing put it over the fire in a pan of water till it is tender, drain 
it and lay it on the dreſſer, take off all the ſkin, and pick the 
meat clean from the bones, mince it ſmall, then take the crumb 
of two French rolls, cut in ſlices, and boil it up with a quart 
of new-milk, break your bread very fine with a ſpoon, put to 
it your minced ſalt-fiſn, a pound of melted butter, two e 
fuls of minced parſley, half a nutmeg grated, a little beaten pep- 
per, and three tea-ſpoonfuls of muſtard ; mix all well together, 
make a good cruſt, and lay all over your diſh, and cover it up. 
bor. e 
To make a Carp- Pie. I 

TAKE a large carp, ſcale, waſh, and gut it it clean; take an 
eel, boil it juſt a little tender, pick off all the meat and mince it 
fine, with an equal quantity of crumbs of bread, a few ſweet 
herbs, a lemon-peel cut fine, a little pepper, falt, and grated 
nutmeg, an anchovy, half a pint of oy ſters parboiled and cher 
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ped fine, the yolks of three hard eggs cut ſmall, roll it up with 
a quarter of a pound of butter, and fill the belly of the carp. 
Make a good cruſt, cover the difh, and lay in your carp; fave 
the liquor you boil your eel in, put in the eel bones, boil them 
with a little mace, whole pepper, an onion, ſome ſweet herbs, 
and an anchovy. Boil it till there is about half a pint, ſtrain it, 
add to it a quarter of a pint of white-wine, and a lump of butter 
as big as a hen's egg mixed in a very little flour; boil it up, and 
pour into your pie. Put on the lid, and bake it an hour in a 
quick oven. If there be any force-meat left after filling the 
belly, make balls of it, and put into the pie. If you have not 
liquor enough, boil a few ſmall eels, to make enough to fill 
your diſh, * Sura ; 1 ted 
1 To make a Soal- Pie. 

MARE a good cruſt, cover your diſh, boil two pounds of eels 
tender, pick all the fleſh clean from the bones; throw the bqnes 
into the liquor you boil the eels in, with a little mace and ſalt, 
till it is very good, and about a quarter of a pint, then ſtrain it. 
In the mean time cut the fleſh of your cel fine, with a little le- 
mon-peel ſhred fine, a little ſalt, pepper, and nutmeg, a few 

crumbs of bread, chopped parſley, and an anchovy; melt a quar- 
ter of a pound of butter, and mix with it, then lay it in the diſh, 
cut the fleſh of a pair of large ſoals, or three pair of very ſmall 
ones, clean from the bones and fins, lay it on the force-meat 
and pour in the broth of the eels you boiled; put the lid of 
the pie on, and bake it. You ſhould boil the bones of the foals 
with the eel bones, to make it good. If you boil the ſoal 
bones with one or two little eels, without the force- meat, your 
pie will be very good. And thus you may do a turbot. 


To make an Eel-Pie. 


- MAKE a good cruſt, clean, gut, and waſh your eels very 
well, then cut them in pieces halt as long as your finger; ſea- 
ſon them with pepper, ſalt, and a little beaten mace to your pa- 
late, either high or low. Fill your diſh with eels, and put as 
much water as the diſh will hold ; put on your cover, and bake 
them well, 35 


- To make a Flounder-Pie. | 
U ſome flounders, waſh them clean, dry them in a cloth, 
Juſt boil them, cut off the meat clean from the bones, lay a good 


'_ cruſt over the diſh, and lay a little freſh, butter at the bottom, and 


on that the fith ; ſeaſon with pepper and falt to your — 
| En oo Boi 


I . 


230 THE ART OF COOKERY 


Boil the bones in the water your fiſh was boiled in, with a little 
bit of horſe-raddiſh, a little parſley, a very little bit of lemon- 
peel, and a crult of bread. Boil it till there is juſt enough liquor 
for the pie, then ſtrain it, and put it into your pie; put on the 
top-crult, and bake it. . 


7 make a Herring-Pie. 


- SCALE, gut, and waſh them very clean, cut off the heads, 
fins, and tails. Make a good cruſt, cover your diſh, then ſea- 
ſon your herrings with beaten mace, pepper, and ſalt; puta 
little butter in the bottom of your diſh, then a row of herrings, 
pare ſome apples, and cut them in thin ſlices all over, then peel 
ſome onions, and cut them in flices all over thick, lay a little 
butter on the top, put in a little water, lay on the lid, and bake 
it well. . Gy | 
| To male a Salmon-Pie. 3 

MAKE a good cruſt, cleanſe a piece of ſalmon well, ſeaſon 
it wich ſalt, mace, and nutmeg, lay a piece of butter at the 
bottom of the diſh, and lay your ſalmon in. Melt butter ac- 
cording to your pie; take a lobſter, boil it, pick out all the fleſh, 
chop it ſmall, bruiſe the body, mix it well with the butter, 


which muſt be very good; pour it over your ſalmon, put on 
the lid, and bake it well. 5 | | 


＋ 


_ 


To make a Lobſler-Pie. 


TAKE two or three lobſters, and boil them; take the 
meat out of the tails whole, cut them in four pieces long 
wiys take out all the ſpawn, and the meat of the claws, beat 
it well'in a mortar ; ſeafon it with peper, ſalt, two ſpoonfuls 
of vinegar, and a little anchovy liquor; melt half a pound of 
freſh butter, tir all together, with the crumbs of an halfpen- 
ny - roll rubbed through a fine cullender, and the yolks of two 
eggs; put a fine puff-paſte over your diſh, lay in your tails, 
and the reſt of the meat over them; put on your cover, and 
bake jt in a flow oyen. | 


| To make a Muſſel- Pie. 105 
MAKE a good cruſt, lay it all over the diſh, waſh your 
muſſels clean in ſeveral waters, then put them in a deep ſtew- 

pan, cover them, and let them ſtew till they are open, pick 
them out, and ſee there be no crabs under the tongue; put them 
in a ſauce- pan, with two or three blades of mace, ſtrain haver 
s | | | ; Ju 1 
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jaſt enough to cover them, a good piece of butter and a few 


crumbs of bread ; ſtew them a few minutes, fill your pie, put 


on the lid, and bake i it half an hour. 80 you may: make an 
oyſter-pie. {1 | 


To make Lent Mi ds: 


SIX eggs boiled hard, and chopped fine, twelve pippins TED | 
and n ſmall, a pound of raiſins of the ſun, ſtoned and 
chopped fine, a pound of currants waſhed, picked, and rubbed 
clean, a large ſpoonful of ſugar beat fine, an ounce of citron, 
an ounce of candied-orange, both-cut fine, a quarter of an ounce 
of mace and cloves beat fine, and a little nutmeg beat fine; 
mix all together with a gill of brandy, and a gill of ſack. Make 
out cruſt goody and bake it-in a ſlack oven. When you make 
Jour pie, ſqueeze in the j Juice of a Seville — and a glaſs of 
W 

* To collar Salmon. 


TAKE a ſide of falmon, cut off a handful of the tail, N 
pour large piece very well, dry it with a clean cloth, waſh it 
over with the yolks of eggs, and then make force-meat with 
what you cut off the tail; 1 take off the ſkin, and put to it a 
handful of parboiled oyſters, a tail or two of lobſters, the yolks 
of three or four eggs, boiled hard, fix anchovies, a handful of 


ſweet herbs chopped ſmall, alittle ſalt, cloves, mace, nutmeg, 


pepper beat fine, and grated bread. Work all theſe together in- 
to a body, with the yolks of eggagyay it all over the fleſby part, 
and a little more pepper and ſalt over the ſalmon; ſo roll it up 


into a collar, and bind it with broad tape, then boil it in water, 


ſalt, and vinegar, but let the liquer boil firſt; then put in your 


collars, a bunch of ſweet herbs, ſliced ginger and nutmeg? let 


it boil, but not too faſt. It will take near two hours bells 
When it is enough, take it up into your fouling-pan, and 


when the pickle is cold, put it to your ſalmon, and let it fland 
in it till uſed, or otherwiſe you may pot it. Fill it up with 
clarified butter, as you pot fowls: that way will keep Nh 


To collar Eels. 
TAKE your eel and ſcour it well with ſalt, wipe it clean; 


then cut it down the back, take out the bone, cut the head 
| and tail off; put the yolk of an egg over it, and then take 
four cloves, two blades of mace, half a nutmeg beat fine, a 


little pepper and ſalt, ſome chopped parſley, and ſweet herbs 


chopped yery fine; mix them all WS -- and ſprinkle over 
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it, roll the eel up very tight, and tie it in a cloth; put on 


water enough to boil it, and put in an onion, ſome cloves and 


mace, four bay-leaves; boil it up with the bones, head, and 
tail for half an hour, with a little vinegar and ſalt; then take 
out the bones, &, and put in your cels, boil them if large 
two hours, leſſer in proportion; when done, put them away 
to cool; łhen take them out of the liquor and cloth, and cut 
them in ſlices, or ſend them whole, with raw parſley under 
and over. o F 
N, B. You muſt take them out of the cloth, and put them 
in the liquor, and tie them cloſe down to kee. 


- £6 ig%! bite 16. 1 : = 3 93 
To pickle or bake Herrings. 


Ku Mee | 278% 
SCALE and waſh them clean, cut off the heads, take out the 
roes, or waſh them clean, and put them in again as you like. 
Seaſon them with a little mace and cloves beat, a very little 
beaten pepper and ſalt, lay them in a deep pan, lay two or three 


> # 


. bay-leaves between each lay, put in half vinegar and half wa- 


ter, or rape-vinegar. Cover it cloſe with a wry tho nl and. 
ſend ĩt to the oven to bake; let it ſtand till cold! Thus do 
r 
y pickle or bake Mac lerel, to keep all the Tear. 
GU them, cut off their heads, cut them open, dry them 
well with a clean cloth, take a pan which they will lie clevet- 
ly in, lay a few bay leaves at the bottom, rub the bone with a 


little bay - ſalt beat ſine, take a little beaten mace, a few cloves 


beat fine, black and white pepper beat fine; mix a little ſalt, 
rub them inſide and out with the ſpice, lay them in a pan, and 
between every lay of the mackerel put a few bay-leaves; then co- 

ver them with vinegar, tie them down cloſe with brown paper, 
put them into a flow oven: they will take a good while doing; 
when they are enough, uncover them, let them ſtand till cold; 
then pour away all that vinegar, and put as much good vinegar _ 

as will cover them, and an onion ſtuck with cloves. Send 
them to the oven again, let them ſtand two hours in a very ſlow 
oven, and they will keep all the year; hut you muſt not put in 
your bands to take out the mackerel, if you can avoid it, but 
take a ſlice to take them out with. The great bones of the 


the corner of a table, 


mackrel taken out and bond, is a pretty litle plate to fil uß 


Te 
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YOU muſt waſh them clean, gut them, and boil them in 
ſalt and water till they are enough; take them out, lay them 
in a clean pan, cover them with the liquor, add a little vine- 
gar; and when you ſend them to table, lay fennel over them. 


To pot a Lobfler, "245 | 110% 

TAKE a live lobſter, boil it in falt and water, and peg it 
that no water gets in; when it is cold, pick out all the fleſn 
and body, take out the gut, beat it fine in a mortar, and ſeaſon 
it with beaten mace, grated nutmeg, pepper, and falt. Mix 
all together, melt a little piece of butter as big as a large wal- 
nut, and mix it with the lobſter as you are beating it; when 
it is beat to a paſte, put it into your potting- pot, and put it 
down as cloſe and hard as you can; then ſet ſome freſh butter 
in a deep broad pan before the fire, and when it is all melted, 
take off the ſcum at the top, if any, and pour the clear butter 
over the meat as thick as a crown- piece. The whey. and 
churn-milk will ſettle at the bottom of the pan; but take great 
care none of that goes in, and always let your butter be very 
good, or you will ſpoil all; or only put the meat whole, with 
the body mixed among it, laying them as cloſe together as 
you can, and pour the butter over them. You mult be ſure _ 
to let the lobſter be well boiled. A middling one will take 
half an hour boiling. 5 | a 
To pot Eels. 

TAKE a large eel, ſkin it, cleanſe it, and waſh it very clean, 


ry it in a cloth, and cut it into pieces as long ag your finger. 


Seaſon them with a little beaten mace and nutmeg, pepper, 
falt, and a little ſal-prunella beat fine; lay them in a pan, 
then pour as much good butter over them as will cover them, 
and Clarified as above. They muſt be baked half an hour in a 
quick oven ; if a ſlow oven longer, till they are enough, but 
that you muſt judge by the largeneſs of the eels.. With a fork 
take them out, and lay them on a coarſe cloth to drain. When 
they are quite cold, ſeaſon them again with the ſame ſeaſon- 
ing, lay them in the pot cloſe ; then take off the butter they 
were baked in clear from the gravy of the fiſh, and ſet-it in a 
diſh before the fire. When it is melted pour the clear butter 
over the eels, and let them be covered with the butter, , 
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In the fame manner you may pot what you pleaſe. You may 
- bone your 9885 if you chuſe it; but then do not put in e ſal- 
W. | "ns; 


E 

if 
= 
| 
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To pot L 0 


SkkIN them, cleanſe them with ſalt, then wipe them dry ; ; 
bent ſome black - pepper, mace, and cloves, mix them with 
ſalt, and ſeaſon them. Lay them in a pan, and cover them 
with clarified butter. Bake them an hour; order them as the 
eels, only let them be ſeaſoned, and one Will be enough for a 
pot. You muſt ſeaſon them well; let your votzen 1 good, 
and they will keep a long time. 


T pot Charrs. 


"AFTER having cleanfed them, cut off the fins, N Pan 
heads, then lay them in rows in a long beg rc © _ 
them with butter, and order them as abovdPP2e. 


— _ = * -- _ — 1 8 IT 2 x" 
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To pot a Pike. 


YOU muſt ſcale it, cut off the head, ſplit i it, and take out 
the chine-bone, then ſtrew all over the inſide ſome bay-ſalt 
and pepper, roll it up round, and lay it in a pot. Cover it, 

and bake it an hour. Then take i it out, and lay it on a coarſe 
cloth to drain ; when it is cold, put it into your 190 and 
cover it with clarified butter. | 


— — 1 — 2 — — 
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To pot Salmon. 


TAKE a piece of freſh ſalmon, ſcale it, wt wipe it clean, 
(let your | vg or pieces be as big as will lie cleverly on your 
pot), ſeaſon it with Jamaica pepper, black pepper, mace, and 
cloves beat fine, mixed with ſalt, a little ſal-prunella, beat fine, 
and rub the bone with. Seaſon with a little of the ſpice, pour 
clarified butter over it, and bake it well. Then take it out 

4 carefully, and lay it to drain ; J when cold, ſeaſon it well, lay 
it in your pot clole, and cover it with clarified butter, as above. 
Thus you WY do carp, tench, trout, and ſeveral forts of fiſh. 


— ——— 
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Another Way to pot Salient, 


SCALE and clean yo yo ur ſalmon down the back, dry i it 5 
and cut it as near the ſhape of your pot as you can. Take two 
nutmegs, an ounce of mace and cloves beaten, half an ounce of 
white-pepper, and an ounce of ſalt; then take out all the bones, 
cut 
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cut off the jowl below the fins, and cut off the tail. Seaſon the 
ſcaly ſide firſt, lay that at the bottom of the pot; then rub the 
ſeaſoning on the other ſide, cover it with a diſh, and let it ſtand 
all night. It muſt be put double, and the ſcaly fide, top and 
bottom; put butter bottom and top, and cover the pot with 
ſome ſtiff coarſe paſte. Three hours will bake it, if a large 
fiſh; if a ſmall one, two hours; and when it comes out of the 
oven, let it ſtand half an hour; then uncover it, and raiſe it up 
at one end, that the gravy may run out, then put a trencher 
and a weight on it to preſs out the gravy. When the butter is 
cold, take it out clear from 'the gravy, add ſome more to it, 
and put it in a pan before the fire; when it is melted, pour it 
over the ſalmon ; and when it is cold, paper it up. As to the 
ſeaſoning of theſe things, it muſt be according to your palate, 
more or leſs.  _ . | | 
N. B. Always take great care that no gravy or whey of the 
butter is left in the potting ; if there is, it will not keep. 
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DIRECTIONS forthe SICK. 


I do not pretend to meddle here in the phyſical Way; but a 
few Directions for the Cook, or Nurſe, I preſume, will 
not be improper, to make ſuch a Diet, &. as the Doctor 
_- "ſhall order. | $00 94, Bebe: re ifs. (1 3 
1 To make Mutton Brath. 4 
| TAKE a pound of a loin of mutton, take off the fat, put to it 
one quart of water, let it boil and ſkim it well; then put 
in a good piece of upper-cruſt of bread, and one large blade of 
mace: Cover it cloſe, and let it boil flowly an hour; do not ſtir 
it, but pour the broth clear off. Seaſon it with a little falt, and 
the mutton will be fit to eat. If you boil turnips, do not 
boil them in the broth, but by themſelves in another ſauce- 
pan. | ei ori. 
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= wh Le e dr of Peat. oi nn 
Ae on the 7 in a elean ſauce-pan: io each panodief; — 
put a quart of water, ſkim it very clean, then put in a.good 
piece of u - cruſt. a blade of mace to each pound, and a little 
parſley tie with a thread. Cover i it cloſe; then let it boil Try 
taidy: two hours and both broth and meat vil be! fit to cat. 


To mai Be or Alu, Broth. for very: — Peeps hs take 
but little Nour ment. 8 


TAKE a podind of beef, or mutton, or both Greer: 8 
hap put two quarts of water, firſt {kin the meat and take off 
the fat; then cut it into little pieces, and boil it till it comes 
to a quarter of a pint. Seaſon it with a very little corn, of ſalt, 
kim off all the fat, and give a ſpoonful of this broth at a time. 
To very weak people, balf a ſpoonful is enough; to ſome a tea- 
ſpoonful at a time; and to others a tea-cup full. There i is 
eue nouriſhment from this than any ching elſe. 15 


To 7 N Beef. Drink, which is ordered for Weak Rn 
"TAKE a pound of lean beef; then take off all the fat 400 


ſkin, cut it into pieces, put it into a gallon of water, with-the 
under-cruſt of a penny-loaf, and a very little falt. Let it boil 
till it comes to two. quarts: then {train it off, and it is a very 
$93 40 o | | it 


— 
* 


To abs Pork-Broth. 


TAKE: two pounds. of young pork ; then take off the Kin 
and fat,- boil it in a gallon of watet, with a turnip, aud a very 
little corn of ſalt. Let it boil till it comes to two quarts, 
ſtrain it off, and let-it ſtand till cold. Take off the fat, then 
leave the ſettling at the bottom of the pan, and drink half a 
pint in the morning faſting, an hour before n and at 
noon, if the ſtomach will bear it. ; 


* 


"4% boil a Chicken. 


LET: your fauce- pan be very clean and nice; PP the r 
boils put in your chicken, which muſt be very nicely picked 
and clean, and laid in cold water a quarter of an hour before it 
is boiled; then take it out of the water boiling, and lay it in a 
pewter-diſh. Save all the liquor that runs from it in the diſh, 
Cut up your chieken all in joints in the diſh ; then bruiſe the 

liver 


0 


MADE PLAIN AND EASY. 237 


liver very fine, add a little boiled parſley chopped fine; a very 
little ſalt, and a little grated nutmeg: mix it all well together 
with two ſpoonfuls of the liquor of the fowl, and pour it into 
the diſh with the reſt of tee liquor in the diſh. If there is 
not liquor enough, take two. or three ſpoonfuls of the liquor i it 
was boiled in, clap another diſh over it; then ſet it over a 
chafing-diſh of hot coals five or ſix minutes, and carry it to 
table hot with the cover on. This is better than butter, and 
ghar for the ſtomach, though ſome chule it only with the 
uor, and no parſley, nor liver, and that is according to 
ifferent palates. If it is for a very weak perſon, take off the 
kein of the chicken defore you ſet it on the chafing · diſn. 
you roaſt it, make nothing but bread- ſauce, and that is Meiser | 
than any ſauce you can make for a weak ſtomach. 
Thus you may « dreſs a rabbit, only bruiſe ways a litle e piece of 
the liner: Fo. fte 8 61 
© 79 boil Pig. 79 7 | 


LET: your pigeons be cleaned, waſhed, amd, a bse 
Boil them in milk and water ten minutes, and pour over them 
ſauce made thus: take the livers parboiled, and bruiſe them 
fine, with as much parſley boiled and chopped fine. Melt 
ſome butter, mix a little with the liver and parſley firſt; then 
mix all together, and pour over the pigeons. 


"x 
—— F, 


To bail a Partridge, or any other Wita Foot... 5 2 4 


| WHEN your water boils, put in your partridge, let i it boil. 

ten minutes; then take it up into a pewter-plate, and cut it 
in two, laying the inſides next the plate, and have ready ſome 
bread-ſauce made thus : take the crumb of a halfpenay-roll, or 
thereabouts, and boil it in half a pint of water, with a blade of 
mace. Let it boil two or three minutes, pour away.moſlt of 
the water; then beat it up with a little piece of nice butter, a, 
little ſalt, and pour it over the partridge. Clap a cover over 
it; then ſet it over a chafing-diſh of coals four or five mi- 
nutes, and fend it away not, covered cloſe. 


Thus.you may dreſs any ſort of wild fowl, only boiling it it 
more or leſs, according to the bigneſs. Ducks, take off the 
{kins before you pour the bread-ſauce'over them; and if you 
roaſt them, lay bread-ſauce ns them; 0 is lighter _ 
gravy . en nnen 950 
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in. TED * as VEE 4 __ "pas v7 . 75 
To boil a Plaice or Flaund err. 


— 
* . 
$ /* * A 
I g 


LET your water boil, throw ſome falt in; then put in your 
fiſh, boil it till you think it is enough, and take it out of the 
water in a flice to drain. Take two ſpoonfuls of the liquor, 
with a little ſalt, a little grated nutmeg ; then beat up the yolk 
of an egg very well with the liquor, and ſtir in the egg; beat 
it well together, with a knife carefully ſlice away all the little 
bones round the fiſh, pour the ſauce over it: then ſet it over a 
. chafing-diſh of coals for a minute, and ſend it hot away. Or 

in the om of this ſauce, add melted butter in a cup. 


TJ mince Veal or Chicken for the Sick, or weak People: © - 

MINCE a chicken, or ſome veal very fine, take off the in; 
juſt boil as much water as will moiſten it, and no more, with a 
very little ſalt, grate a very little nutmeg; then throw a little 
flour over it, and when the water boils put in the meat. Keep 
ſhaking it about over the fire a minute; then have ready two 
or three very thin ſippets, toaited nice and brown, laid in the 


plate, and pour the mince-meat over it. 
50 To pull a Chicken for the Sick. + 
"YOU muſt take as much cold chicken as you think proper, 
take off the ſkin, and pull the meat into little bits as thick as 
a quill; then take the 3 boil them with a little falt till 
they are good, ſtrain it; then take a ſpoonful of the liquor, a 
ſpoonful of milk, a little bit of butter, as big as a large nutmeg, 
rolled in flour, a little chopped parſley, as much as will lie on a 
ſixpence, and a little ſalt if wanted. This will be enough 
for half a ſmall chicken. Put all together into the ſauce- pan; 
then keep ſhaking it till it is thick, and pour it into a hot 


plate. 
| To make Chicken Broth. 


YOU muſt take an old cock or large fowl, flay it; then pick 
off all the fat, and break it all to pieces with a rolling-pin : 
Put it into two quarts of water, with a good cruſt of bread, and 

a blade of mace. ' Let it boil ſoftly till it is as good as you 
would have it. If you do it as it ſnould be done, it will take 
five or fix hours doing; pour it off, then put a quart more of 
boiling water, and cover it cloſe. Let it boil ſoftly till it is 
good, and ſtrain it off. Seafon with a very little ſalt, When 
yau boil a chicken fave the liquor, and when the meat is fs 

| 9 
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take the bones, then break them, and put to the liquor you 
boiled the chicken, in, with a blade of mace, and a eral of 


dad.. a it vol till it is good, and ſtrain it off, 


275 make Chicken-IVater, 1 3 ES 


TAKE 2 won or a large fowl, flay it, then bruiſe it oh 
a hammer, and put it into a gallon of water, with a er of 
bread. Let i it boil half away, and ſtrain it off. 


'Ts make White Candle. 


YOU. muſt take two quarts of water, mix in four foeonfeld 
of oatmeal, a blade or two of mace, a piece of lemon- peel, 
let it boil, and keep ſtirring it often. Let it boil about a quar- 
ter of an hour, and take care it does not boil over; then rain 
it through a coarſe fieve, When you uſe it, ſweeten it to your 
palate, grate in a little mugs and what wine is proper; and 
if it is not for A lick perſon, queeze in the j Juice « of a lemon. 

\ a : 
To make Brown Calle | | 
BOIL the gruel as above, with fix ſpoonfuls of oatmeal, and 
ſtrain it; then add a quart of good ale, not bitter; boil it, then 
ſweeten it to your palate, and add half a pint of white-wine. 
When you do not put in white-wine, let it be OM. ale. | 


2 AF make Win Be 


you maſt take a pint of water, and a large 0 of oat - 
meal; then ſtir it together, and let it boil up three or four times, 
ſtirring i it often.. Do not let it boil over, then ſtrain it through 
a ſieve, ſalt it to your palate, put in a good piece of freſh, but- 
ter, brew it with a ſpoon till the butter is all melted, then it 
will be fine and ſmooth, and very good, Some love a little 
PR! in it. 

Te make Panada. ep 


You malt take a quart of water in a nice clean ſauce-pari 
a blade of mace, a large piece of erumb of bread; let it boil 
two minutes; then take out the bread, and bruiſe it in a baſon 
very fine. Mix as much water as will make it as thick as you 
would have; the reſt pour away, and ſweeten it to your pa- 
late. Put in a piece of butter as big as a walnut; do not put 
in any wine, it ſpoils it: you may grate in a little nutmeg. 
This is hearty and good diet for fick people. 


To 


j 
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75 boil Sago. 


pur a [large ſpoonful of fago into three quarters of a vim of 
water, ſtir it, and boil it ſoftly till it is as thick as you would 
have it ; then . in wine and ſugar, w wa a little — to 


22 To boil Salop. 


IT is a bard ſtone ground Ste und eee fold for. 
one ſhilling an ounce: take a large tea-ſpoonful of the powder 
and put it into a pint of boiling water, keep ſtirring it till it is 
like a fane jelly then put wine and Ow to your "_ 4 
n, if it will agree. 


To make Iinglaſs Jelly. 

ARE a quart of water, one ounce of if nglaſs, half an 
ounce of cloves; boil them to a pint, then ſtrain it upon a 
pound of loaf ſugar, and when cold fweeten your tea with it. 

Nou may make the jelly as above, and leave out the cloves. 
Sweeten to your palate, and add a little wine. "Al other 
0 you have in another ee; 


To — the Peftoral Drjal. 


TAKE a gallon of water, and half a pound of pearl- barley, 
; boil it with a quarter of a pound of figs ſplit, a pennyworth 
of liquorice ſliced to pieces, a quarter of a pound of raiſins of 
the ſun ſtoned ; boil all together till half is waſted, then ftrain 
it off. This is ordered in the ee and ſeveral other dif 
orders, for a drink. 


| To make Buttered-IWater, or „ what the Germans call E gg- Soup, 


<vho are very fond of it for Supper. You have it in the Chapter 
for Lent. 


TAKE a pint of water, beat up the yolk of an egg with 
the water, put in a piece of butter as big as a ſmall walnut, 
two or three knobs of ſugar, and keep ſtirring it all the time 

it is on the fire. . When it begins to boil, bruiſe it between 
the ſauce-pan and a mug till it is ſmooth, and has a great 
froth ;z then it is fit to drink. This is ordered 1 in a 2 of 
where egg will -_ with the ſtomach, | 


— 
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' TAKE a ſpoonful of coriander-ſced, half a ſpoonful of cara« 
way-ſeed bruiſed and boiled in a pint of water; then ſtrain it 
and bruiſe it with the'yolk of an egg. Mix it wich ſack and 


7 


double- refined ſugar, according to your palatee. 


Du male Bread. Soup for the Sick. 

TAKE a quart of water, ſet it on the fire in à clean ſauce- 
pan, and as much dry cruſt of bread cut to pieces as the top of a 
penny-loaf, the drier the better, a bit of butter as big as a wal 
nut; let it boil, then beat it with a ſpoon, and keep boiling it 
till the bread and water is well mixed: then ſeaſon it with a 
very little ſalt, and it is a pretty thing ſor a weak ſtomach. 


To thake artificial Afſes=Milks- ? 3 
TAKE two ounces of pearl - barley, two large ſpoonfuls of 
hartſhorn-ſhavings, one ounce of eringo-root, one ounce of 
China root, one ounce of preſerved- ginger, eighteen ſnails” 
bruiſed with the ſhells, to be boiled in three quarts of water, 
till it comes to three pints, then boil a pint of new-milk, mix 
it with the reſt, and put in two ounces. of balſam of Tolu, 
Take half a pint in the morning, and half a pint at night._ . _ 


Cows Milk, next to Ae Milk, done thus, © 


TAKE a quart of milk, ſer it in a pan over night, the next 
morning take off all the cream, then boil it, and ſet it in the 
pan again till night, then ſkim it again, boil it, ſet it in the 
pan again, and the next morning ſkim it, warm it blood- 
warm, and drink it as you do aſſes- milk. It is very near as 
good, and with ſome conſumptive people it is better, | 


To make a good 88 


BOIL 2 quart of milk, and a quart of water, with the top - 
cruſt of a penny loaf, and one blade of mace, a quarter of an + 
hour very ſoftly, then pour it off, and when you drink it let it 


be warm. _ | | 
FROM | To make Barley- Water. 


PUT a quarter of a pound of pearl- barley into two quarts of 
water, let it boil, ſkim it very 8 boil half away, and ſtrain 
\C : ' 5 ' | | it 


; 


242 THE ART OF COOKERY- 


it off. Sweeten to your palate, but not too ſweet, and put in 
two ſpoonfuls of white-wine. Drink it luke- warm. | 


To make Soge-Tea. 


TAKE. a little ſage, a little baum, put it into a pan, ſlice a 
lemon, peel and all, a few knobs of ſugar, one glaſs of white 
wine, pour on theſe two or three quarts of boiling water, cover 
it, and drink when thirſty. When you think. it ſtrong enough 
of the herbs, take them out, otherwiſe it will make it bitter. 


To make it for a Child. 5 


A Little ſage, baum, rue, mint, and penny-royal, pour 
boiling water on, and ſweeten to your palate. Syrup of cloves, 
&c. and black-cherry-water, you haye in the chapter-of Pre-- 


er ves. n FINES, 
. © Liquor for @ Child that has the Thruſh. © 


TAKE half a pint of ſpring-water, a knob of double · re- 
fined ſugar, a very little bit of alum, beat it well together with 
the yolk of an egg. then beat it in a large ſpoonful of the 
Juice of ſage, tie a rag to the end of the ſtick, dip it in this 
liquor, and oſten clean the mouth. Give the child over- 
night one drop of laudanum. and the next day proper phyſic, 
waſhing the mouth often with the liquor. | 


To boil Comfrey- Roots. 
| TAKE a pound of comfrey-roots, ſcrape them clean, cut 


them into little pieces, and put them into three pints of water. 
Let them' boil till there is about a pint. then ſtrain it, and when 
it is cold, put it into a ſauce-pan. If there is any ſettling at 
the bottom, throw it way; mix it with ſugar to your palate, 
half a pint of mountain-wine, and the juice of a lemon. Let 
it boil, then pour it into a clean earthen pot, and ſet it by for 
uſe. Some boil it in milk, and it is very good where it wi 
agree, and is reckoned a very great ſtrengthener, 


CHAP. 


MADE PLAIN AND EASY, off 


CHAP. XL 
For CAPTAINS of SHIPS, | 


- =p To make Catchup to keep tiventy Years. 
TAE a gallon of ftrong ſtale beer, one SE anchoviey 
waſhed from the pickle, a pound of ſhalots, peeled, balf an 
ounce of mace, half an ounce of cloves, a quarter of an ounce 
of whole pepper, three or four large races of ginger, two quarts 
of the large muſhroom-flaps rubbed to pieces. Cover all thi 
cloſe, and let it finimer till it is'half waſted, then ſtrain i 
through a flannel-bag; let it ſtand till it is quite cold, then 
bottle it. You may carry it to the Indies, A ſpoonful of this 
to a pound of freſh butter melted, makes a fine fiſh-fauce,; or 
in the room of gravy-ſauce. The ſtronger and ſtaler the beer 
is, the better the catchup will be. „ e 


To make Fiſt- Sauce to keep the whole Year. 


_ YOU muſt take twenty-four anchovies, chop them, bones 
and all; put to them ten ſhalots cut ſmall, a handful of ſcraped 
horſe-raddiſh; a quarter of ati ounce of mace, a quart of whites 

wine, a pint of water, one lemon cut into ſlices, half a pint'of 

anchovy-liquor, a pint of red- wine, twelve cloves, twelve 
epper-corns. Boil them together till it comes to à quart; 
train it off, cover it cloſe, and keep it in a cold dry place 
two ſpoonfuls will be ſufficient for a pound of butter. 
It is pretty ſauce either fot boiled fowl, veal,” &. of i 
the room of gravy, lowering it with hot water, and thicken- 
ing it with a piece of butter rolled in flour. "P94 


To pot Dripping to fry Fiſh, Meat, Fritters, Se. 

TAKE fix pounds of good beef-dripping, boil it in ſoft, was 
ter, ſtrain it into a pan, let it ſtand till cold; then take off the 
hard fat, and ſcrape off the gravy which ſticks to the inſide. 
Thus do eight times; when it is cold and hard, take it off clean 
from the water, put it into a large ſauce- pan, with fix bays 
leaves, twelve cloves, half a pound of falt, and a quarter of a 
und of whole pepper. Let the fat be all melted and juſt hot, 
et it ſtand till it is hot W to ſttaĩn through a ſieve into the 
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pot, and ſtand till it is quite cold, then cover it up. Thus you 
may do what quantity you pleaſe. The beſt way to keep any 

fort of Gripping is to turn the pot upſide down, and then no rats 
can get at it. If it will keep on ſhip-board, it will make as fine 
puff- paſte cruſt as any butter can do, or cruſt for puddings, &c. 


To pickle Muſhrooms for the Sea. 

WASH them clean with a piece of flannel in ſalt and water, 
put them into a ſauce-pan and throw a little falt over them. 
Let them boil up three times in their own liquor, then throw 
them into a ſieve to drain and ſpread them on a clean cloth; 
Jet them lie till cold, then put them in wide-mouthed bottles, 
put in with them a good deal of whole mace, a little nutmeg 
fliced, and a few cloves. Boil the ſugar-vinegar of your own, 
making, with a good deal of whole pepper, ſome races of gin- 
ger, and two or three bay-leaves. Let it boil a few minutes, 
then ſtrain it, when it 1s cold pour it on, and fill the bottle 
with mutton fat fried ; cork them, tie a bladder, then a lea- 
ther over them, keep it down cloſe, and in as cool a place as 
poſſible. As to all ether pickles, you have them in the chap- 
ter of Pickle. | Es | 


To mals Mubtemn-Peiddes. 


TAKE half a peck of fine large thick muſhrooms, waſh 
them clean from grit and dirt with a flannel rag, ſcrape out the 
| Inſide, cut out all the worms, put them into a kettle over the 
ite without any water, two large onions ſtuck with cloves, a 
large handful of falt, a quarter of an ounce of mace, two tea- 
fuls of beaten pepper, let them ſimmer till the liquor is 
iled away, take great care they do not burn; then lay them 
on ſieves to dry in the ſun, or in tin plates, and ſet them in a 
Lack oven all night to dry, till they will beat to powder. 
Prefs the powder down hard in a pot, and keep it for uſe. 
You may put what quantity you pleaſe for the ſauce. 


| To keep Muſhrooms without Pickle. 


k TAKE large muſhrooms, peel them, ſcrape out the inſide; 
put them into a ſauce- pan, throw a little ſalt over them, and let 
them boil in their own liquor: then throw them into a ſieve to 
drain, then lay them on tin plates, and ſet them in a cool oven. 
Repeat it often till they are perfectly dry, put them into a clean 
ſtone jar, tie them down tight, and keep them in a dry place. 
They eat deliciouſly, and look as well as truffles. 15 
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To keep Artichoke- Bottoms dry. | 

BOIL them juſt ſo as you can pull off the leaves and the 
choke, cut them from the ſtalks, lay them on tin plates, ſet 
them in a very cool oven, and repeat it till they are quite dry; 

then put them in a paper-bag, tie them up cloſe, and hang 
them up in a dry place. Keep them in a dry place; and 
when you uſe them, lay them in warm water till they are ten - 
der. Shift the water two or three times. They are fine in 


almoſt all ſauces cut to little pieces, and put in juſt before / 
your ſauce is enough. . 


To fry Artichoke. Bottoms. 


LAY them in water as above; then have ready ſome butter 
hot in the pan, flour the bottoms, and fry them. Lay them 
in your diſh, and pour melted butter over them. | 


To ragoo Artichoke- Battoms. 


TAKE twelve bottoms, ſoften them in warm water, as in 
the foregoing receipts : take half a pint of water, a piece of the 
ſtrong ſoup, as big as a ſmall walnut, half a ſpoonful of the 
catchup, hve or ſix of the dried muſhrooms, a tea-ſpoonful of 
the muſhroom powder, ſet it on the fire, ſhake all together, and 
let it boil ſoftly two or three minutes. Let the laſt water you 
put to the bottoms boil; take them out hot, lay them in your 

dith, pour the ſauce over them, and fend them to table hot. 


To fricaſey Artichoke- Bottoms. | 


SCALD them, then lay them in boiling water till they are 
quite tender; take half a pint of milk, a quarter of a pound 
of butter colled in flour, ſtir it all one way till it is thick, then 
ſtir in a ſpoonful of muſhroom pickle, lay the bottoms in a 
diſh, and pour the ſauce over them. | 


To dreſs Fiſh. | 


AS to frying fiſh, firſt waſh it very clean, then dry it well, 
and flour it; take ſome of the beef-dripping, make it boil in the 
ſtew-pan.z then throw in your fiſh, and fry it of a fine light 
brown. Lay it on the bottom of a ſieve or "coarſe cloth to 
drain, and make ſauce according to your fancy. _ 


R 3 | mn” 
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To bake Fiſh 


BUT TER the pan, lay in the-fiſh, throw a little ſalt ove 
it and flour; put a very little water in the diſh, an onion and 
u bundle of ſweet herbs, ſtick ſome little bits of butter, or the 
fine dripping, on the fiſh. Let it be baked of a fine light 
brown ; when enough, lay it on diſh before the fire, and ſkim 
off all the fat in the pan; ſtrain the liquor, and mix it up 
either with the fiſh-ſauce or ſtrong ſoup, or the catchup. : 


To make a Gravy- Soup. 


ONLY boil ſoft water, and put as much of the ſtrong ſoup 
to it, as will make it to your palate. Let it boil; and if it 
wants ſalt, you muſt ſeaſon it. The receipts for the ſoup you 
have in the chapter for 'Soups. | at a 


To make Peas-Soup. 


GET a quart of peas, boil them in two gallons of water till 
they ate tender, then have ready a piece of ſalt-pork or beef, 
which has been laid in water the night before; put it into the 
pot, with two large onions peeled, a bundle of ſweet herbs, 
celery, if you have it, half a quarter of an ounce of whole pep- 
per ; let it boil till the meat is enough, then take it up, and if 
the ſoap is not enough let it boi] till the ſoup is good; then 
ſttain it, fet it on again to boil, and rub in a good deal of dry 
mint. Keep the meat hot; when the ſoup is ready, put in the 

meat again for a ew minutes and let it boil, then ſerve it 
away. If you add a piece of the portable ſoup, it will be very 
good. The onion- ſoup you have in the Lent chapter. 


To male Pork: Pudding, or Beef. 


MAKE a good cruſt with the dripping, or mutton-ſuet, if 
you have it, ſhred fine; make a thick eruſt, take a piece of 
falt pork or beef, which has been twenty-four hours in ſoft 
water ; ſeaſon it with a little pepper, put it into this cruſt, 
roll it up cloſe, tie it in a cloth, and boil it; if for about ſour 
ar Give pounds, boil it five hours. 
And when you kill mutton, make a pudding the ſame way, 
only cut the ſteaks thin; ſeaſon them with pepper and ſalt, 
£ boil it three hours, if large; or two hours, if ſmall, and 
lo according to che fIaꝝꝝznmuaůzʒ ul A / f 


* 


Apple- 


2 
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Apple-pudding make with the fame cruft, only pare the ap- 
ples, core-them, and fill your pudding ; if large, it will take 
five hours boiling. When it is enough, lay it in the diſh, cut 
a hole in the top, and ſtir in butter and ſugar ; lay the piece 
on again, and ſend it to'table. 1 155 

A prune- pudding eats fine, made the ſame way, only when 
the cruſt is ready, fill'ĩt with prunes, and ſweeten it according 
to your fancy; cloſe it up, and boil it two hours. 


= To male a Rict- Pudding. e 
TAKE what rice you think proper, tie it looſe in a cloth, 
and boil it an hour: then take it up, and untie it, grate a 
good deal of nutmeg in, ſtir in a good piece of butter, and 
ſweeten to your palate. Tie it up cloſe, boil it an hour more, 


then take it up and turn it into your diſh ; melt. butter, with 
a little ſugar, and a little white-wine for ſauce. | 


To make a guet · Puduing. 


E a pound of ſuet ſhred fine, a pound of flour, a pound 

of currants picked clean, half a pound of raiſins ſtoned, two 
tea-ſpoonfuls of beaten ginger, and a ſpoonful of tincture of ſaf- 
fron ; mix all together with ſalt water very thick ; then either 
| boil or bake it. | | 

| A. Liver- Pudding boiled. 

Ex the liver of a ſheep when you kill one, and cut it ag 

chin as you can, and chop it; mix it with as much ſuet ſhred 
fine, half as many crumbs of bread or biſcuit grated, ſeaſon it 
with ſome ſweet herbs ſhred fine, a little nutmeg grated, a 
little beaten pepper, and an anchovy ſhred fine; mix all toge- 
ther with a little ſalt, or the anchovy- liquor, with a piece of 
butter, fill the cruſt and cloſe it. Boil it three hours, 


| To make an Oatmeal. Pudding. 
Ex a pint of oatmeal once cut, a pound of ſuet ſhred 
fine, a pound of currants, and half a pound of raiſins ſtoned; 
mix all together well with a little falt, tie it in a cloth, leav- 
ing room for the ſwelling. mi | 
| To bake an Oatmeal- Pudding. . 
BOIL a quart of water, ſeaſon it with à little ſalt; when 


the water boils, ſtir in the oatmeal till it is ſo thick you can- 
= _ 


E 
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not eaſily ſtir your ſpoon ; then take it off the fire, ſtir in two 

-ſpoonfuls of brandy, or a gill of mountain, and ſweeten it to 
your palate. Grate in a litle nutmeg, and ſtir in half a pound 
of currants, clean waſhed and picked ; then butter a pan, pour 
it in, and bake it half an hour. * | 


9" A Rice-Pudding baked. 

BOIL apound of rice juſt till it is tender; then drain all the 
water from it as dry as you can, but do not ſqueeze it; then ſtir 
in a good piece of butter, and ſweeten to your palate. Grate 
a ſmall nutmeg in, ſtir it all well together, butter a pan, and 
pour it in and bake it. You may add a few currants for change. 


= To make a Peas-Pudiing. ; f 


BOL it till it is quite tender, then take it up, untie it, ſtir 
in a good piece of butter, a little ſalt, and a good deal of beaten 
pepper, then tie it up tight again, boil it an hour longer, and it 
will eat fine. All other puddings you have in the chapter of 
Puddings. | | 

| TDo male a Harri of French Beans, © 

TAKE a pint of the ſeeds of French beans, which are ready 
dried for ſowing, waſh them clean, and put them into a two- 
quart ſauce-pan, fill it with water, and let them boil two 
hours : if the water waſtes away too much, you muſt put in 
more boiling water to keep them boiling. In the mean time 
take almoſt half a pound of nice freſh butter, put it into a 
clean ſtew-pan, and when it is all melted, and done making 
any noiſe, have ready a pint baſon heaped up with onions peel- 
ed and ſliced thin, throw them into the pan, and fry them of 
a fine brown, ſtirring them about that they may be all alike, 
then pour off the clear water from the beans into a baſon, and 
throw the beans all into the ſtew- pan; ſtir all together, and 
throw in a large tea - ſpoonful of beaten pepper, two heaped 
ſull of falt, and ſtir it all together for two or three minutes. 
You may make this diſh of what thickneſs you think proper. 
(either to eat with a ſpoon, or otherways) with the liquor 
you poured off the beans, For change, you may make it 
thin enough for ſoup. When it is of the proper thickneſs 
you like it, take it off the fire, and ſtir in a large ſpoonful of 
| vinegar and the yolks of two eggs beat. The eggs may be left 
out, if diſliked. Diſh it up, and fend it to'table. 4 | 
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| To make a Fowl-Pie. 

FIRST make rich thick cruſt, cover the diſh with the paſte, 
then take ſome very fine bacon, or cold boiled ham, flice it, and 
lay a layer all over. Seaſon with a little PEPRers then put in the 
fowl, after it is picked and cleaned, and finged ; ſhake a very 
little pepper and falt into the belly, put in a little water, cover 
it with ham, ſeaſoned with a little beaten pepper, put on the 
lid and bake it two hours. When it comes out of the oven, take 
half a pint of water, boil it, and add to it as much of the ſtrong 
ſoup as will make the gravy quite rich, pour it boiling hot into 
the pie, and lay on the lid again. Send it to table hot. Or 
lay a piece of beef or pork in ſoft water twenty-four hours, 


lice it in the room of the ham, and it will eat fine. | 


To make a Cheſhire Porl- Pi⸗ for Sea. „ 


TAKE ſome falt pork that has been boiled, cut it into thin 
ſlices, an equal quantity of potatoes pared and ſliced thin, 


| make a good cruſt, cover the diſh, lay a layer of meat, ſea- 
ſoned with a little pepper, and a layer of potatoes; then a 
layer of meat, a layer of potatoes, and fo on till your pie is 
full. Seaſon it with pepper; when it is full, lay ſome butter 
on the top, and fill your diſh above half full of: ſoft water. 
Cloſe your pie up, and bake it in a gentle oven. | 


£1 To make Sea-Veniſon. Ha 


WHEN you kill a ſheep, keep ſtirring the blood all the time 


til! it is cold, or at leaſt as cold as it will be, that it may not 
congeal; then cut up the ſheep, take one fide, cut the leg like a 
haunch, cut off the ſhoulder and loin, the neck and breaſt in 
two, ſteep them all in the blood, as long as the weather will 
permit you, then take out the haunch, and hang it out of the 
ſun as long as you can to be ſweet, and roaſt it as you do a 
haunch of veniſon. It will eat very fine, eſpecially if the heat 
will give you leave to keep it long. Take off all the ſuet be- 
fore you lay it in the blood, take the other joints and lay them 
in a large pan, pour over them a quart of red-wine, and a 
quart of rape vinegar. Lay the fat fide of the meat down- 
wards in the pan, on a hollow tray is beſt, and pour the wine 
and vinegar over it: let it lie twelve hours, then take the 
neck, breaſt, and loin, out of the pickle, let the ſhoulder lie 
2 week, if the heat will let you, rub it with bay-ſalt, falt- 

| | ET our | petre, 


| 
| 
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Chop a pound of ſuet ſine, h 


259 THE ART OF coOoEERY 


2 and coarſe ſugar, of each a quarter of an ounce, one 
ha 


ndful of common ſalt, and let it lie a week or ten days. 
Bone the neck, breaſt, and loin ; ſeaſon them with pepper 
and ſalt to your palate, and make a paſty as you de veniſon. 
Boil the bones for gravy to fill the Pits when it comes out of 
the oven ; and the ſhoulder boil freſh out of the pickle, with 
And when' you cut up the ſheep, take the heart, liver, and 


lights, boil them a quarter of an hour, then cut them ſmall, and 


chop them very fine; ſeaſon them with four large blades of 
mace, twelve cloves, and a large — all beat to powder. 

f a pound of ſugar, two pounds 
of currants clean waſhed, half a pint of red-wine, mix all well 


| together, and make a pie. Bake it an hour: it is very rich. 


To make Dumplings when you have White-Bread. 

TAKE the crumb of a two-penny loaf grated fine, as much 
beef-ſuet ſhred as fine as poſſible, a little Fit, balf a ſmall nut- 
meg grated, a large ſpoonful of ſugar, beat two eggs with two 
ſpoonſuls of ſack, mix all well together, and roll them up as 
big as a turkey's egg. Let the water boil, and throw them 
in. Half an hour will boil them. For ſauce, melt butter with 
a little falt, lay the dumplings in a diſh, pour the fauce over 


them, and ſtrew ſugar all over the diſh. 


Theſe are very pretty, either at land or fea. You muſt ob- 
ſerve to rub your hands with flour, when you make them up. 

The portable-ſoup to carry abroad, you have in the Sixth 
Chapter. | 15 1% ELL 
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CHAP. xu. 
Of HOGSPUDDINGS, SAUSAGES, Ac. 


To make Almond Hogs- Puddings. 


AKE two pounds of beef-ſuer or-marrow, ſhred very ſmall, 

+ a pound and a half of almonds blanched, and beat very fine 
with rofe-water, one pound of grated bread, a pound anda 
quarter of fine ſugar, a little ſalt, half an ounce of mace, nut- 
meg, and cinnamon together, twelve ow of eggs, four 
whites, a pint of ſack, a pint and a half of thick cream, ſome 
roſe or orange-flower-water ; boil the cream, tie the faffron in 
a bag, and dip in the cream to colour it. Firſt beat your eggs 
very well; then ſtir in your almonds, then the ſpice, the 
ſalt, and ſuet, and mix all your ingredients together; fill 
your guts but half full, put ſome bits of citron in the guts as 
you fill them, tie them up, aud boil them a quarter of an hour. 


Another May. | 


TAKE a pound of beef-marrow chopped fine, half a ponnd 
of ſweet-almonds blanched, and beat fine with a little orange - 
flower or roſe-water, half a pound of white-bread grated- fine, 
half a pound of currants clean waſhed and picked, a quarter of 
a pound of fine ſugar, a quarter of an ounce of mace, nutmeg, - 
and cinnamon together, of each an equal quantity, and half a 
pint of ſack: mix all well together, with half a pint of good 
cream, and the yolks of four eggs. Fill your guts half full, 
tie them up, and boil them a quarter of an hour. You may 

leave out the currants for change; but then you muſt add a 
quarter of a pound more of ſugar. | ; 


A third Way. 


HAL a pint of cream, a quarter of a pound of ſugar, a 
quarter of a pound of currants, the crumb of a halfpenny- roll 

grated fine, ſix large pippins pared and chopped fine, a gill of 
lack, or two ſpoonfuls of foſe-water, ſix bitter-almonds 
blanched and beat fine, the yolks of two eggs, and one white 


beat ſine; mix all together, fill the guts better than half full, 
and boil them a quarter of an hour. 


, To 
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To make Hogs- Puddings with Currants. 


TAKE three pounds of grated bread to four pounds of beef- 
ſuet finely ſhred, two pounds of currants clean picked and waſh- 
ed, cloves, mace, and cinnamon, of each a quarter of an ounce 
finely beaten, a little ſalt, a pound and a half of ſugar, a pint of 
ſack, a quart of cream, a little roſe-water, twenty eggs well 
beaten, but half the whites; mix all theſe well together, fill 
the guts half full, boil them a little, and prick them as they 
boil, to keep them from breaking the guts. Take them up 
upon clean cloths, then lay them on your diſh ; or when you 

uſe them boil them a few minutes, or eat them cold. 


To make Blacl-Puddings. 


FIRST, before you kill your hog, get a peck of gruts, boil 
them half an hour in water; then drain them, and put them 
into a clean tub or large pan; then kill your hog, and ſave two 
quarts of the blood of the hog, and keep ſtirring it till the 
blood is quite cold; then mix it with your gruts, and ſtir them 
well together. Seaſon with a large ſpoonful of ſalt, a quarter of 
an ounce of cloves, mace, and nutmeg together, an equal quan- 
tity of each; dry it, beat it well, and mix in. Take a little win- 
ter ſavoury, fweet-marjoram, and thyme, penny-royal ſtripped 
of the ſtalks, and chopped very fine; juſt enough to ſeaſon 
them, and to give them a flavour, but no more. 'The next 
day, take the leaf of the bog and cut into dice, ſcrape and 
waſh the guts very clean, then tie one end, and begin to fill 
them; mix in the fat as you fill them, be ſure put in a good 
deal of fat, fill the ſkins three parts full, tie the other end, and 

make your puddings what length you pleaſe ; prick them with 
a pin, and put them into a kettle of boiling water. Boil them 
very ſoftly an hour; then take them out, and lay them on 
clean ftrawm. 1 30.1 

In Scotland they make a pudding with the blood of a gooſe. 
Chop off the head, and fave the blood; ſtir it till it is cold, 
then mix it with gruts, ſpice, ſalt, and ſweet herbs, according 
to their fancy, and ſome beef-ſuet chopped. Take the ſkin 
off the neck, then pull out the wind-pipe and fat, fill the 
ſkin, tie it at both ends, ſo make a pie of the giblets, and lay 
the pudding in the middle. # | 


— 
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To make fine Sauſages. 


YOU mult take fix pounds of good pork, free from ſkin, 
griſtles, and fat, cut it very ſmall, and beat it in a mortar till 
it is very fine; then ſhred: fix pounds of beef-ſuet very fine and 
free from all ſkin. Shred it as fine as poſſible; even take a 
good deal of ſage, waſh it very clean, pick off the leaves, and 
ſhred it very fine. Spread your meat on a clean dreſſer or 
table; then ſhake the ſage all over, about three large ſpoon- 
fuls; ſhred the thin rind of a middling lemon very fine and 
throw over, with as many. ſweet herbs, when ſhred fine, as 
will fill a large ſpoon ; grate two nutmegs over, throw over: 
two tea-ſpoonfuls of pepper, a large ſpoonful of ſalt, then 
throw over the ſuet, and mix it all well together. Put it 
down cloſe in a pot, when you uſe them, roll them up with 
with as much egg as will make them roll ſmooth, | Make 
them the ſize of a ſauſage, and fry them in butter, or good 
dripping. Be ſure it be hot before you put. them in, and 
keep rolling them about. When they are thorough hot, and: 
of a fine light brown, they are enough. You may chop this 
meat very fine, if you do not like it beat. Veal eats well done 
thus, or veal and pork together. You may clean ſome guts, 

and fill them, = wee] * 5 £ 
„ To make common Sauſages. | 
TAKE three pounds of nice pork, fat and lean together, 
without ſkin or griſtles, chop it as fine as poſſible, ſeaſon it with 
a tea-ſpoonful of beaten pepper, and two of ſalt, fome ſage 
| ſhred fine, about three tea-ſpoonfuls; mix it well together, 
have the guts very nicely cleaned, and fill them, or put them 


down in a pot, ſo roll them of what ſize you pleaſe, and fry 
them. Beef makes very good ſauſages. | 


To make Bologna Sauſages. = 


TAKE a pound of bacon, fat and lean together, a pound of 
beef, a pound of veal, a pound of pork, a pound of beef-ſuet, 
cut them ſmall and chopthem fine, take a ſmall handful of ſage, 
pick off the leaves, chop it fine, with a few ſweet herbs; ſea- 
ſon pretty high, with pepper and falt. You muſt have a large 
gut, and fill it, then ſet on a ſauce-pan of water, when it boils 
Put. it in, and prick the gut for fear of burſting. Boil it ſoftly 
an hour, then lay it on clean ſtraw to dry. 


CHAP. 
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CHAP. XIII. 
To POT, and make HAM 8, Ker. 
10e gan or Hub. 


but do not waſh-them. Seafon them pretty well with pep. 
per and ſalt, put them into a pot, with as much butter at yo! 


think will cover them, when meſted; and baked very tender; | 


then drain them very dry from the gravy; lay them on a 

cloth; and that will ſuck up all the gravy; ſeaſon them again 
with falt, mace, cloves, and pepper, beaten fine, and put 

them down eloſe into a pot. Male the butter, When cold, 
clear from the gtavy, ſet it before the fire to melt, and pour 
over the birds; if you have not enough, clarify ſome more, 
and let the butter be near an inch thick above the birds. Thus 


u may do all forts of fowl; only wild fowl fhould be boned; 


ü hat you may do as you pleaſe, 


To pot a cold Tongue, Beef, or Veniſon. 

CUT it ſmall, beat it well in a marble mortar, with melted 
butter, ſeaſon it with mace, cloves, and nutmeg; beat very 
fine, and ſome pepper and ſalt, till the meat is mellow and 
fine ; then put it down clofe in your pots, and cover it with 
clarified butter. Thus you may do cold wild fowi'; or you 
may pot any ſort of cold fowl whole, ſeafoning chem with 
what ſpice you pleaſe. prog | | El 

To pot Veniſan. 


TAKE apiece of veniſon, fat and lean together, lay it in 2 


diſh, and ſtick pieces of butter all over: tie brown paper over 
it; and'bake it. When it comes out of the oven, take it out of 
the liquor hot, drain it, and lay it in a diſh; when cold, take 
off all the ſkin; and beat it in a marble mortar, fat and lean 
together, ſeaſon it with mace, cloves, nutmeg, black pepper, 
and ſalt to your mind. When the butter is cold that it was 
baked in, take a little of it, and beat in with it to moiften it; 
then put it down cloſe, and cover it with clarified butter. 
Lou muſt be ſure to beat it till it is like a paſte. 7; 
41 61) * 
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Cor of their legs, draw chem and wipe them with a cloth, 


* 


* 
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To pot Tongues. op bidet bt a 

TAKE a neat's tongue, rub it with a pound of white ſalt, an 

ounce of ſalt-petre, half a pound of coarſe ſugar, rub it well, 

turn it every day in this pickle for a fortnight. This pickle: will 
do ſeveral tongues, only adding a little more white ſalt; or we 
generally du. them after our hams. Take the tongues out of the 
pickle, cut off the root, and boil. it well, till it will peel ; then 
take your tongues, and ſeaſon them with ſalt, pepper cloves, 
mace, and nutmeg, all beat fine; rub it well witk your hands 
whilſt it is hot; then put it-in a pot, and melt as much butter 
as will cover it all over. Bake it an hour in the oven, then. 
take it out, let it ſtand to cool, rub a little freſh ſpice on it 3 
and when it is quite cold, lay it in your picklingrpot. When 
the butter is cold you baked it. in, take it off clean from the 
gravy, ſet it in an earthen pan before the fire; and when it is 


melted, pour it over the tongue. Vou may lay pigeons on chick - 


ens on each ſide; be ſure to let the butter be a 


an inch above 
the tongue. 2 | | 


= A. fine May to pot a Tongue. 90 
TAKE a dried tongue, bott it till it ia tender, then peel it; 
take a large fowl, bone it; a gooſe, and bone it; take a quarter 
of an ounce of mace, a quarter of an ounce of cloves, a large 
nutmeg, a quarter of an ounce of black pepper, beat all well 
together; a ſpoonful of ſalt; rub the inſide of the fowl well, and 
the tongue. Put the tongue into the fowl ; then ſeaſon the 
gooſe, and fill the. gooſe with the fowl and tongue, and the 
gooſe will look as if it was whole. Lay it in a pan that will 
juſt hold it, melt freſh; butter enough to cover it, ſend it to the 
oven, and bake ĩt an hour and a half; then uncover the pot, and 
take out the meat. Carefully drain it from the butter, lay it on 
a coarſe cloth till it is cold, and when the butter is cold, take 
off the hard fat from the gravy, and lay it before the fire to 
melt, put your meat into the pot again, and pour the butter 
over. If thete is not enough; clarify more; and let the butter 
be an inch above the meat; and this will keep a great while, 
eats fine, and looks beautiful. When you cut it, it muſt be 


cut croſs. ways down through, and looks very pretty. It makes 


a pretty corner-diſn at table; or fide-diſh for ſupper.” If you” 
cut a ſlice down the middle quite through, lay it in a plate, 
and garniſh with green parſley and naſtertium- flowers: If you 
will be at the expence; bone a turkey, and put over the goeſe. 
Obſerve; when you pot it, to ſave a little of the ſpice to threẽ 
. over 


. re — — 
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over it, before the laſt butter is put on, or the meat will not 
be ſeaſoned enough. ; ; | 

To pot Beef like Veniſn. 
C the lean of a buttock of beef into pound pieces; for 

eight pounds of beef, take four ounces of ſalt · petre; four ounces 
of petre- ſalt, a pint of white ſalt, and an ounce of ſal-prunella, 
beat the ſalts all very fine, mix them well together, rub the ſalts 
into the beef; then let it lie four days, turning it twice a day, 
then put it into a'pan, cover it with pump-water, and a little of 
its own brine ; then bake it in an oven with houſhold bread till 

it is as tender as a chicken, then drain it from the gravy and 
bruiſe it abroad, and take out all the ſkin and finews; then 

und it in a marble mortar, then lay it in a broad diſh, mix 

in itan ounce of cloves and mace, three quarters of an ounce 
of pepper, and one nutmeg, all beat very fine. Mix it all 
very well with the meat, then clarify a little freſh butter and 
mix with the meat, to make it a little moiſt ;-mix it very well 
together, preſs it down into pots very hard, ſet it at the oven's 
mouth juſt to ſettle, and cover it two inches thick with clari- 
fied butter. When cold, cover it with white paper. 


To pot Chiſhire-Cheeſe. 


TAKE three pounds of Cheſhire cheeſe, and put it into a 
mortar, with half a pound of the beſt freſh butter you can get, 
5 them together, and in the beating add a gill of rich 

anary wine, and half an ounce of mace finely beat, then 
ſiſted like a fine powder. When all is extremely well mixed, 
preſs it hard down into a gallipot, cover it with clarified but- 
ter, and keep it cool. A lice of this exceeds all the cream- 
| Cheeſe that can be made. | 


T0 collar @ Breaſt of Veal, or a Pig. 
BONE the pig, or veal, then ſeaſon it all over the infide with 


cloves, mace, and ſalt beat fine, a handful of ſweet herbs ſtrip- 


ped off the ſtalks, and a little penny- royal and parſley ſhred very 
fine, with a little ſage; then roll it up as you do brawn, bind it 
with narrow tape very cloſe, then tie a cloth round it, and boil 
it very tender in vinegar and water, a like quantity, with a little 
cloves, mace, pepper, and falt, all whole. Make it boil, then 
| put in the collars: when boiled tender, take them up; and when 
th are cold, take off the cloth, lay the collar in an earthen 

| 4; Su pan, 
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pan, and pour the liquor over ; cover it cloſe, and keep it for 
uſe. If the pickle begins to ſpoil, ſtrain it through a coarſe 
cloth, boil it, and ſkim it; when cold, pour it over. Obſerve, 
before you ſtrain the pickle, to waſh the collar, wipe it dry, and 
wipe the pan clean. Strain it again aſter it 1s boiled, and cover 
it very cloſe, "COLE PL 
i. lw To Collar Beef. | 

TAKE a piece of thin flank of beef, and bone it; cut the 
ſkin off, then ſalt it with two ounces of ſalt-petre, two ounces 
of ſal · prunella, two ounces of bay-falt, half a pound of coarſe 
ſugar, and two pounds of white-falt, beat the hard ſalts fine, 
and mix all together; turn it every day, and rub it with the 
brine well, for eight days ; then take it out of the pickle, waſh 
it, and wipe it dry; then take a quarter of an ounce of cloves, 
and a quarter of an ounce of mace, twelve corns of all- ſpice, 
and a nutmeg beat very fine, with a ſpoonful of beaten pepper, 
a large quantity of chopped parſley, with ſome ſweet herbs 
chopped fine ſprinkle it on the beef, arid roll it up very 
tight, put a coarſe cloth round, and tie it very tight with 
beggars-tape; boil it in a large copper of water, if a-large : 
collar, ſix hours, a ſmall one, five hours; take it out, and 9 
put it in a preſs till cold; if you have never a preſs, put it be- | 
tween two boards, and a large weight upon it till it, is cold 
then take it out of the cloth, and cut it into ſlices. Garniſh 
with raw parſley. > T0 

| To collar Salmon. 


TAKE a fide of ſalmon, cut off about a handful of the 
tail, waſh your large piece very well, and dry it with a cloth ; 
then waſh it over with the yolks of eggs; then make ſome 
force-meat with that you cut off the tail, but take care of the 
ſkin, and put to it a handful of parboiled oyſters, a tail or two 
of lobſter, the yolks of three or tour eggs boiled hard, fix an- 
chovies, a good handful of ſweet herbs chopped ſmall, a little 
falt, cloves, mace, nutmeg, pepper, all beat fine, and grated 
bread. Work all theſe together into a body, with the yolks of 
eggs, lay it all over the fielhy part, -and a little more pepper 
and ſalt over the ſalmon; ſo roll it up into a collar, and bind it 
with broad tape; then boil it in water, ſalt, and vinegar, but 

let the liquor boil firſt, then put in your collar, a bunch of ſweet 
herbs, ſliced ginger and nutmeg. Let it boil, but not too faſt. 
It will take near two hours boiling; and when it is enough, 
take it up: put it into your n an, and when the pickle 
. N | 10 
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is cold, put it to your ſalmon, and let it ſtand in it till uſed. 


Or you may pot it; after it is boiled, pour clarified butter 


over it. It will keep longeſt ſo; but either way is good. If 
you pot it, be ſure the butter be the niceſt you can get. 


' To mate Dutch Beef. | 


TAKE the lean of a buttock of beef raw, rub it well with 
brown ſugar all over, and let it lie in a pan or tray two or 
three hours, turning it two or three times, then ſalt it well with 
common ſalt and falt-petre, and let it lie a fortnight, turning it 
every day; then roll it very ſtrait in a coarſe cloth, put it in a 
cheeſe-preſs a day and a night, and hang it to dry in a. chim- 
ney. When you boil it, you muſt put it in a cloth; when it 
is cold, it will cut in livers as Dutch beef. 


To make Sham Braun. 


- 


BOIL two pair of neats feet tender, take a piece of pork, of 


the thick flank, and boil it almoſt enough, then pick off the 


fleſh of the feet, and roll it up in the pork tight, like a collar 


of brawn; then take a ſtrong cloth and ſome coarſe tape, roll 
It tight round with the tape, then tie it up in a cloth, and boil 
it till a ſtraw will run through it; then take it up, and hang 


it up in a cloth till it is quite cold; then put it into ſome ſoul- 
ing liquor, and uſe it at your own pleaſure. 
To Souje a Turkey, in imitation of Sturgeon. 

YOU muſt take a fine large turkey, dreſs it very clean, dry 
and bone it, then tie it up as you do ſturgeon, put into the pot 


you boil it in one quart of white-wine, one quart of water, one 


quart of good vinegar, a very large handful of ſalt ; let it boil, 
ſkim it well, and then put in the turkey. When it is enough, 
take it out and tie it tighter. Let the liquor boil a little 
longer; and if you think the pickle wants more vinegar or ſalt, 
add it when it is cold, and pour it upon the turkey. It will 
keep ſome months, covering it cloſe from the air, and keeping 
it in a dry cool place. Eat it with oil, vinegar, and ſugar, 
juſt as you like it. Some admire it more than ſturgeon ; it 
looks pretty covered with fennel for a fide-diſh. f 


bg To pickle Perk. | 
BON E your pork, cut it into pieces, of a ſize fit to lie in the 


tub or pan you deſign it to lie in, rub your pieces well with ſalt- 


petre, 


( 
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petre, then take two parts of common falt, and two of bay- 
falt, and rub every piece well; lay a layer of common ſalt in 
the bottom of your veſſel, cover every piece over with com- 
mon ſalt, lay them one upon another as cloſe as you can, fill- 
ing the hollow places on the ſides with falt. As your falt melts 
on the top, ſtrew on more, lay a coarſe cloth over the veſſel, 
a board over that, and a weight on the board to keep it down. 
Keep it cloſe covered; it will, thus ordered, keep the whole 
year. Put a pound of falt-petre and two pounds of bay-ſalt 
to a hog. e = Oy 
A Pickle for Pork which is to he eat ſoon, 


YOU muſt take two gallons of pump-water, one pound of 
bay-ſalt, one pound of coarſe ſugar, ſix ounces of ſalt-petre 
boil it all together, and ſkim it when cold. Cut the pork in 
what pieces you pleaſe, lay it down cloſe, and pour the liquor 
over it. Lay a weight on it to keep it cloſe, and cover it cloſe 
from the air, and it will be fit to uſe in a week. If you find 
the pickle begins to ſpoil, boil it again, and ſkim it ; when jt 
is cold, pour it on your pork again. 


| To make Veal Hams. 


CUT the leg of veal like a ham, then take a pint of bay-ſalt, 
two ounces of ſalt- petre, and a pound of common falt ; mix 
them together, with an ounce of juniper-berries beat; rub the 
ham well, and lay it in a hollow tray, with the ſkinny fide 
downwards. Baſte it every day with the pickle for a fortnight, 
and then hang it in wood-ſmoke for a fortnight. You may 
boil it, or parboil it and roaſt it. In this pickle you may do 

two or three tongues, or a piece of pork, | 


To make Beef Hams, 


YOU muſt take the leg of a fat, but ſmall beef, the fat Scotch 
or Welch cattle is beſt, and cut it ham-faſhion. Take an 
ounce of bay-ſalt, an ounce of ſalt-petre, a pound of common 
ſalt, and a pound of coarſe ſugar (this quantity for about four- 
teen or fifteen pounds weight, and ſo accordingly, if you pickle 
the whole quarter), rub it with the above ingredients, turn it 
every day, and baſte it well with the pickle for a month: take 
it out and roll it in bran or ſaw-duſt, then hang it in wood. 
ſmoke, where there is but little fire, and a conſtant ſmoke, for 
a month; then take it down, and hang it in a dry place, not 
hot, and keep it for uſe. You may cut a piece off as you 

| - 0 have 
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have occaſion, and either boil it or cut it in raſhers, and broil 

it with poached eggs, or. boil a piece, and it eats fine cold, 
and will ſhiver like Dutch beef. After this beef is done; you 
may do a thick briſket of beef in the ſame pickle. Let it lie 
a month, rubbing it every day with the pickle, then. boil it 
till it is tender, hang it in a dry place, and it cats finely cold, 
cut in ſlices on a plate. It is a pretty thing for a fide-diſh, 
or for ſupper. A ſhoulder of mutton laid in this pickle for a 
week, hung in wood-ſmoke two. or three days, and then 
boiled with cabbage, is very good. 5 


To make Mutton Hams. 1 5: 

' YOU muſt take a hind-quarter of mutton, cut it like a ham, 
take an ounce of ſalt-petre, a pound of coarſe ſugar, a pound 
of common ſalt ; mix them, and rub your ham, lay it in a hollow 
tray with the ſkin downwards, baſte it every day for a fortnight, 
then roll it in ſaw-duſt, and hang it in the wood-ſmoke, a fort- 
night; then boil it, and hang it in a dry place, and cut it out 
in raſhers. It does not eat well boiled, but eats finely broiled. 


Ta make Pork Hams. 


YOU muſt take a fat hind-quarter of pork, and cut off a fine 
ham. Take two ounces of ſalt-petre, a pound of coarſe-ſugar, 
a pound of common ſalt, and two ounces, of ſal-prunella ; mix 
all together, and rub it well. Let it lie a month in this 
pickle, turning and baſting it every day, then bang it in wood- 
ſmoke as you do beef, in a dry place, ſo as no heat comes to 
it; and if you keep them long, hang them a month or two in 
a damp place, ſo as they will be mouldy, and it will make 
them cut fine and ſhort. | Never lay theſe hams in water till 
you boil them, and then boil them in a copper, if you have 
one, or the biggeſt pot you have. Put them in the cold water, 
and let them be four or five hours before they boil. Skim the 
pot well and often, till it boils. If it is a very large one, 
three hours will boil it; if a ſmall one two hours will do, 
provided it be a great while before the water boils. Take-it 
up half an hour before dinner, pull off the ſkin, and throw 
raſpings finely ſifted all over. Hold a red-hot fire-ſhoyel] over 
it, and when dinner is ready take a few raſpings in a ſieve and 
-ſift all over the diſh; then lay in your ham, and with your 
finger make fine figures round the edge of the diſh. - Be ſure 
to boil your ham in as much water as you can, and to keep it 
5 V e , - kkimming 
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ſeimming all the time till it boils. Tt muſt be at leaſt four 
hours before it boils. 
This pickle does finely for tongues, aſtbrevatthy) to lie in it a 
fortnight, and then hang in the-wood-ſmoke a fortnight, or to 
| boil them out of the pickle. 
- Yorkſhire is famous for hams; and the reaſon is this: their 
ſalt is much finer than ours in London, it is a large clear ſalt, 
and gives the meat a fine flavour. I uſed to have it from Mal- 
den in Eſſex, and that ſalt will make any ham as fine as you 
can deſire, It is by much the beſt ſalt for ſalting of meat. 
A deep hollow wooden tray is better than a pan, becauſe the 
pickle ſwells about it. 

When you broil any of theſe hams in dices, or bacon, have 
ſome boiling water ready, and let the ſlices lie a minute or two 
in the water, then broil them; it takes out the ſalt, and makes 
them eat finer, 


a 


To make-Bacon, 


TAKE a ſide of pork, then take off all the inſide fat lay it 
on a long board or dreſſer, that the blood may run away, rub it 
well with good ſalt on both fides, let it lie thus a day; then 
take a pint of bay-ſalt, a quarter of a pound of falt-petre, beat 
them fine, two poynds of coarſe ſugar, and a quarter of a peck 
of common falt. Lay your pork in ſomething that will hold 
the pickle, and rub it well with the above ingredients. Lay 
the ſkinny fide downwards, and baſte it every day with the 
pickle for a fortnight ; then hang it in wood-ſmoke as you do 
the beef, and afterwards hang it in a dry place, but not hot. 
You are to obſerve, that all hams and bacon ſhould hang clear 
from every thing, and not againſt a wall. 

Obſerve to wipe off all the old falt before you put it into this 
pickle, and never keep bacon or hams in a hot kitchen, or in a 
room where the ſun comes, It makes them all ruſty, 


To fave potted Birds, that begin to be bad. 


I Have ſeen potted birds which have come a great way, often 
ſmell ſo bad, that nobody could bear the ſmell for the rank- 
neſs of the butter, and by managing them in the following 
manner, have made them as good as ever was eat. 

Set a large ſauce- pan of clean water on the fire; when it 
boils, take off the hutter at the top, then take the fowls out one 
by one, throw them into that ſauce-pan of water half a minute, 
vhip it ous anddryitin a con cloth inſide and out; ſo do all 
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till they are quite done. Scald the pot clean; when the birds 
are quite cold, ſeaſon them with mace, pepper, and falt to your 
mind, put them down cloſe in a pot, and pour clarified butter 
To pickle Mackrel, called Caueach. 
_ © CUT your mackrel into round pieces, and divide one into 
five or fix pieces: to fix large mackrel you may take one ounce 
of beaten pepper, three large nutmeps, a little mace, and a hand- 
ful of ſalt. Mix your ſalt and beaten ſpice together, then make 
two or three holes in each piece, and thruſt the ſeaſoning into 
the holes with your finger, rub the piece all over with the ſea- 
ſoning, fry them brown in oil, and let them ſtand till they are 
cold; then put them into vinegar, and cover them with oil. 
They will keep well covered a great while, and are delicious. 


_ > « mY 
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To pickle Walnuts green. 


AKE the largeſt and cleareſt you can get, pare them as 
thin as you can, have a tub of ſpring-water ſtand by you, 
and throw them in as you do them. Put into the water a 
pound of bay-falt, let them lie in the water twenty-four hours, 
take them out; then put them into a ſtone-jar, and between 
every layer of walnuts lay a layer of vine- leaves at the bottom 
and top, and fill it up with cold vinegar. Let them ſtand all 
night, then pour that vinegar from them into a copper, with 
a pound of bay-ſalt; ſet it on the fire, let it boi), then pour-it 
hot on your nuts, tie them over with a woollen cloth, and let 
them ſtand a week; then pour that pickle away, rub your nuts 
clean with a piece of flannel ; then put them again in your jar, 
with vine - leaves, as above, and boil freſh vinegar. Put into 
your pot to every gallon of vinegar, a nutmeg ſliced, cut four 
large races of ginger, a quarter of an ounce of mace, the ſame 
of cloves, a quarter of an ounce of whole black-pepper, the like 
of Ordingal pepper; then pour your vinegar boiling hot on your 
5 . | walnuts 3 
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walnuts; and cover them with a woollen cloth. Let it ſtand 
three or four days, fo do two or three times; when cold, put 
in half a pint of muſtard-ſeed, a large ſtick of horſe - raddiſh 
ſliced, tie them down cloſe with a bladder, and then with a 
leather. They will be fit to eat in a fortnight. Take a large 
onion, ſtick the cloves in, and lay in the middle of the pot. 
If you do them for keeping, do not boil your vinegar, but then 
they will not be fit to eat under fix menths : and the next 
year you may boil the pickle this way. They will keep two 
or three years good and firm. | ry 


To pickle Walnuts white, 

TAKE the largeſt nuts you can get, juſt before the ſhell 
begins to turn, pare them very thin till the white appears, and 
throw them into ſpring water, with a handful of ſalt as you do 
them. Let them ſtand in that water fix hours, lay on them 
a thin board to keep them under the water, then ſet a ſtew-pan 
on a charcoal fire, with clean ſpring-water; take your nuts 
out of the other water, and put them into the ſtew-pan. Let 
them ſimmer. four or five minutes, but not boil ; then have 
ready by yeu a pan of ſpring-water, with a handful of white- 
ſalt in it, ſtir it with your hand till the falt is melted, then 
take you nuts out of the ſtew-pan with a wooden ladle, and 
put them into the cold water and falt. Let them ſtand a quar- 
ter of an hour, lay the board on them as before; if they are 
not kept under the liquor they will turn black, then lay them 
on a cloth, and cover them with another to dry; then care- 
fully wipe them with a ſoft cloth, put them into your jar or 
glaſs, with ſome blades of mace and. nutmeg ſliced thin. 
Mix your ſpice between your nuts, and pour diſtilled vinegar 
over them ; firſt let your glaſs be full of nuts, pour mutton 
fat over them, and tie a bladder, and then a leather. 


To pickle Walnuts black. 


YOU muſt take large full-grown nuts, at their full growth 
before they are hard, lay them in ſalt and water; let them he 
two days, then ſhift them into freſh water; let them lie two 
days longer, then ſhift them again, and let them lie three days; 
then take them out of the water, and put them into your pick- 
ling jar. When the jar is balf full, put in a large onion ſtuck 
with cloves. To a hundred of walnuts put in half a pint of 
muſtard-ſeed, a quarter of = ounce of mace, half an _— 
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of black pepper, half an ounce of all-ſpice, fix baysleaves, 
and a ſtick of horſe-raddiſh ; then fill your jar, and pour boil- 
ing vinegar over them. Cover them with a plate, and when 
they are cold tie them down with a bladder and leather, and 
they will be fit to eat in two or three months. The next year, 
if any remains, boil up your vinegar again, and. ſkim it; 
when cold, pour it over your walnuts. This is by much the 
beſt pickle for uſe; therefore you may add more vinegar to 
it, what quantity you pleaſe. If you pickle a great many 
walnuts, and eat them taſt, make your'pickle for a hundred 
or two, the reſt keep in a ſtrong brine of ſalt and water, boil- 
ed till it will bear an egg, and as your pot empties, fill them 
up with thoſe in the ſalt and water. Take care they are co- 
vered with pickle. PONY 1 1 


In the ſame manner you may do a ſmaller quantity; but if 
| zo can get rape-vinegar, uſe that inſtead of ſalt and water. 


o them thus: put your nuts into the jar you intend to pickle 
them in, throw in a good handful of ſalt, and fill the pot 


with rape vinegar. Cover it cloſe, and let them ſtand a fort- 

night; then pour them out of the pot, wipe it clean, and juſt 
rub the nuts with a coarſe cloth, and then put them in the jar 
with the pickle, as above. If you have the beſt ſugar-vinegar 


of your own making, you need not boil it the firſt year, but 


pour it on cold; and the next year, if any remains, boil it 


up again, ſkim it, put freſh ſpice to it, and it will do again. 


To pickle Gerkins, 


TAKE five hundred gerkins, and have ready 2 large earth 


en pan of ſpring-water and falt, to every gallon of water two 


pounds of ſalt; mix it well together, and throw in your ger- 


kins, waſh them out in two hours, and put them to drain, let 


them be drained very dry, and put them in a jar; in the mean 


time get a bell-metal pot, with a gallon of the beſt white-wine 
vinegar, half an ounce'of cloves and mace, one ounce of all- 


ſpice, one ounce of muſtard- ſeed, a ſtick of horſe-raddiſh cut 


in ſlices, fix bay-leaves, a little di!l, two or three races of 


ginger cut. in pieces,” a nutmeg cut in pieces, and a handful 


of ſalt; boil it up in the pot all together, and put it over the 


gerkins; cover them cloſe down, and let them ſtand twenty- 
four hours; then put them in your pot, and ſimmer them 
over the ſtove till they are green; be careful not to let them 
| boil, if you do you will ſpoil them; then put thein in your 
Jar, and cover them cloſe down till cold; then tie them over 


with 
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with a bladder and a leather over that; put them in a cold 
dry place. Mind always to keep your pickles tied down cloſe, 
and take them out with a wooden ſpoon, or a ſpoon kept on 


| purpoſe. 


To pickle large Cucumbers in Slices. | | 


* 


TAKE. the large cucumbers before they are too ripe, lice 
them the thickneſs of crown-pieces in a pewter-diſh; to every 
dozen of cucumbers lite two large onions thin, and ſoon till 
you have filled your diſh, with a handful of ſalt between every 
row: then cover them with another pewter-difh, and let them 
ſtand twenty-four hours, then put them into a cullender, and let 
them drain very well; put them in a jar, cover them over with 
white-wine vinegar, and let them ſtand four hours; pour the 
vinegar from them into a copper ſauce-pan, and boil it with a 
little ſalt; put to the cucumbers a little mace, a little whole pep- 
per, a large race of ginger ſliced, and then pour the boiling vi- 
negar on. Cover them cloſe, and when they ate cold, tie 

them down. They will be fit to eat in two or three days. 


To pickle Aſparagus, 


TAKE the largelt aſparagus you can get, cut off the white 
_ ends, and waſh the green ends in ſpring-water, then put them 

in another clean water, and let them lie two or three hours in 
it; then have a large broad ſtew-pan full of ſpring- water, with 
a good large handful of ſalt; ſet it on the fire, and when it 
boils put in the graſs, not tied up, but looſe, and not too many 
at a time; for fear you break the heads. Juſt.ſcald them, and 
no more, take them out with a broad ſkimmer, and lay them 
on a cloth to cool. Then for your pickle take a gallon, or 
more, according to your quantity of aſparagus, of white-wine 
vinegar, and one ounce of bay-ſalt, boil it, and put your aſ- 
paragus in your jar; to a gallon of pickle, two nutmegs, a 
quarter of an ounce of mace, the fame of whole white-pepper, 
and pour the pickle hot over them. Cover them with a linen 
cloth, three or four times double, let them ſtand a week, and 
boil the pickle. Let them ſtand a week longer, boil the 
pickle again, and pour it on hot as before. When. they are 


* 


cold, cover them cloſe with a bladder and leather. 


To pickle Peaches. 2 


5 Ls 


24 55 | 3 

TAKE your peaches when they are at their full growth, juſt 
before they turn to be ripe; be ſure they are not bruiſed; then 
"_ te ; — 5 x : take 
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take ſpring water, as much as you think will cover them, 
make it ſalt enough to bear an egg, with bay and common falt, 
an equal quantity each; then, put in your peaches, and lay a 
thin board over them to keep them under the water. Let them 
ſtand three days, and then take them out and wipe them very 
carefully with a fine foft cloth, and lay them in your glaſs or 
jar, then take as much white-wine vinegar as will Hll your glaſs 
or jar: to every gallon put one pint of the beſt well-made muſ- 
tard, two or three heads of garlick, a good deal of ginger ſliced, 
half an ounce of cloves, mace, and nutmeg; mix your pickle 
well together, and pour over your peaches, Tie them cloſe 
with a bladder and leather; they will be fit to eat in two 
months. You may with a fine penknife cut them acrofs, take 
out the ſtone, fill them with made muſtard and garlick, and 

horſe-raddiſh and ginger ; tie them together. CE” 


To pickle Raddifh-Pods. 


MAKE a ſtrong pickle, with cold ſpring-water and bay - ſalt, 
ftrong enough to bear an egg, then put your pods in, and lay 
a thin board on them, to keep them under water. Let them 
ſtand ten days, then drain them in a ſieve, and lay them on a 
cloth to dry ; then take white-wine vinegar, as much as you 
think will cover them, boil it, and put your pods in a jar, with 
ginger, mace, cloves, and Jamaica pepper. Pour your vinegar 

ing hot on, cover them with a coarſe cloth, three or four 
times double, that the ſteam may come through a little, and let 
them ſtand two days. Repeat this two or three times; when it 
is cold, put in a pint of muſtard-ſeed, and ſome horfe-raddiſh 
cover it cloſe, 3 Es 


Ee pickle French- Beans. 
Pickle your beans as you do the gerkins. 


"i Th pickle Cauliflowers. | | 
TAKE the largeſt and fineſt you can get, cut them in little 
ieces, or more properly pull them into little pieces, pick the 
mall leaves that grow in the flowers clean from them; then 
have a broad ſtew-pan on the fire with ſpring- water, and when 
it boils, put in your flowers, with a good handful of white - ſalt, 
and juſt let them boil up very quick; be ſure you do not let them 
boil above one minute; then take them out with a broad ſlice, 
lay them on a cloth and cover them with another, and let them 
le till they are cold. Then put them in your — 
| | | tes 


- 
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bottles with two or three blades of mace in each bottle, and a 
nutmeg ſliced thin; then fall up your bottles with diſtilled vine- 
gar, cover them over with mutton fat, over that a bladder, and 
then a leather. Let them ſtand a month before you open them. 

If you find the pickle taſte ſweet, as may be ĩt will, pour off the 
vinegar, and put freſh in, the ſpice will do again. In a fort- 
night they will be fit to eat. Obſerve to throw them out of 
the boiling water into cold, and then dry them, © 


To pickle Beet- Root. DE al 
SET a pot of ſpring-water on the fire, when it boils put 
in your beets, and let them boil till they are tender; take 


them out, and with a knife take off all the outſide, cut them 


in pieces according to your fancy; put them in a jar, and co- 
ver them with cold vinegar, and tie them down cloſe; when 
you uſe the beet take it out of the pickle, and cut it into what 


ſhapes you like; put it in a little diſh with ſome of the pickle 


over it; or uſe it for ſallads, or garniſh, 


To pickle White Plums. be: 


TAKE the large white plums ; and if they have ſtalks, let 
them remain on, and do them as you do your peaches. 


To pickle Ne&arines and Apricots. | 
THEY are done the ſame as the peaches. All theſe ſtrong 
pickles will waſte with keeping; therefore you muſt fill them 
up with cold vinegar. | 
To pickle Omons. 


. TAKE your onions when they are dry enough to lay up 
for winter, the ſmaller they are the better they look; put them 
into a pot, and cover them with ſpring-water, with a handful 
of white-ſalt, let them boil up; then ſtrain them off, and 
take three coats off; put them on a cloth, and let two people 
take hold of it, one at each end, and rub them backward and 
forward till they are very dry ; then put them in your bottles, 
with ſome blades of mace and cloves, a nutmeg cut in pieces; 
have ſome double-diſtilled white-wine vinegar, boil it up with 
a little ſalt, and put it over the onions; when they are cold 
cork them cloſe, and tie a bladder and leather over it. 


2 | | To 


— —- — — 


rooms, only they will not be ſo White. 
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| Peli Lemons. © DRE Tan 
TAKE twelve lemons, ſcrape them with a piece of broken 
glaſs; then cut them croſs in two, four parts downright, but 
not quite through, but that they will hang together; put in 


as much ſalt as they will hold, rub them well, and ſtrew them 


over with ſalt. Let them lie in an earthen diſh three days, 
and turn them every day; flit an ounce of ginger very thin, 
and ſalted for three days, twelve cloves of garlick, parboiled 
and ſalted three days, a ſmall handful of 0 Pl. bruzſed 
and fearced' through a hair-fieve, and ſome red India pepper; 
take your lemons out of the ſalt, ſqueeze them very gently, 
put them into a jar, with the ſpice and ingredients, and cover 
them with the beſt white-wine vinegar. Stop them up very 
cloſe, and in a month's time they will be fit to et. 


Fo pickle Maſbrooms White. 


TAKE ſmall buttons, cut and prime them at the bottom, 
waſh them with a bit of flannel through two or three waters; 
then ſct on the fire in a ſtew-pan ſpring-water, and a ſmall 
Handful of falt : when it boils, pour your muſhrooms in. Let 
it boil three or four minutes ; then throw them into a cullender, 
lay them on a linen cloth quick, and cover them with another, 


To make Pickle for Muſhrooms. 


- TAKE a gallon of the beſt vinegar, put it into a cold ſtill : 
to every gallon of vinegar put half a pound of bay-ſalt, a quar- 
ter of a pound of mace, a quarter of an ounce of cloves, a nut- 


meg cut into quarters, keep the top of the ſtill covered with a 


wet cloth. As the cloth dries, put on a wet one; do not let 
the fire be too large, leſt you burn the bottom of the ſtill, 


Draw it as long as you taſte the acid, and no longer. When 


you fill your bottles, put in your muſhrooms, here and there 
put in a few blades of mace, and a ſlice of nutmeg ; then fill 
the bottle with pickle, and melt ſome, mutton fat, ſtrain it, 
and pour over it, It will keep them better than oil. 
Lou muſt put your nutmeg over the fire in a little vinegar, 
and give it a boil. While it is hot you may lice it as you pleaſe. 
When it is cold, it will not cut, for it will crack to pieces. 
Note, In the 19th chapter, at the end of the receipt for 
making vinegar, you will ſee the beſt way of pickling muſh- 


Ta 
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WHEN you have greened them as you do your pippins, 
and they are quite cold, with a ſmall ſcoop very carefully take 
off the eye as whole as you can, ſcoop out the core, put in a 
clove of garlick, fill it up with muſtard-ſeed, lay on the eya 
again, and put them in your. glaſſes, with the eye uppermoſt. 
Put the ſame pickle as you do to the pippins, and tie them 


dewn cloſe. I e 
| To pickle Red-Currants, _ 
They are done the ſame way as barberries. 
| To pickle Fennel. | 26 75 
SET ſpring · water on the fire, with a handful of ſalt; when 


it boils, tie your fennel in bunches, and put them into the water, 


juſt give them a ſcald, lay them on a cloth to dry; when cold, 
put in a glaſs, with a little mace and nutmeg, fill it with cold 
vinegar, lay a bit of green fennel on the top, and over that a 
bladder and leather. | wy” 


To pickle Grapes. 


GET grapes at the full growth, but not ripe ; cut them in 
ſmall bunches fit for garniſhing, put them in a ſtone-jar, with 
vine-leaves between every layer of grapes; then take as much 
ſpring-water as you think will cover them, put in a pound of 
bay-falt, and as much white-ſalt as will make it bear an egg. 
Dry your bay-falt and pound it, it will melt the ſooner z put it 

into a bell- metal, or copper-pot, boil it and ſkim it very well; 
as it boils, take all the black ſcum off, but not the white ſcum. 
When it has boiled a quarter of an hour, let it ſtand to cool 
and ſettle ; when it is almoſt cold, pour the clear liquor on the 
grapes, lay vine- leaves on the top, tie them down cloſe with a 
linen cloth, and cover them with a diſh. Let them ſland twenty- 
four hours; then take them out, and lay them on a cloth, cover 
them over with another, let them be dried between the cloths ; 
then take two quarts of vinegar, one quart of ſpring-water, and 
one pound of coarſe ſugar: Let it boil a little while, ſkim it as 
it boils very clean, let it ſtand till it is quite cold, dry your jar 
with a cloth, put freſh vine-leaves at the bottom, and between 
every bunch of grapes, and on the top; then pour the clear off 
the pickle on the grapes, fill your jar that the pickle may be 
above the grapes, tie a thin bit of board in a piece of flannel, 
Jay it on the top of the jar, to keep the grapes under the pickle, 
| g ts 
4 | 


cover them. 
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tie them down with a bladder, and then a leather; take them 
out with a wooden ſpoon. Be ſure to make pickle enough to 


2415 | To pickle Barberries. 

TAKE white-wine vinegar ; to every quart of vinegar put 
in half a pound of ſix- penny ſugar, then pick the worſt of 
your barberries, and put into this liquor, and the beſt into 
glaſſes ; then boil your pickle with the worſt of your barber- 
ries, and ſkim 1t very clean. Boil it till it looks of a fine co- 
lour, then let it ſtand to be cold before you ſtrain ; then ſtrain 
it through a cloth, wringing it to get all the colour you can 
from the barberries. Let it ſtand to cool and ſettle, then pour 
it clear into the glaſſes in a little of the pickle, boil a little fen- 
nel; when cold, put a little bit at the top of the pot or glaſs, 
and cover it cloſe with a bladder and leather. To every half 
pound of ſugar put a quarter of a pound of white-ſalt. 


To pickle Red-Cabbage. 


_ © SLICE the cabbage very fine croſs-ways ; put it on an 


earthen diſh, and ſprinkle a handful of ſalt over it, cover it 


with another diſh, and let it ſtand twenty-four hours; then 


put it in a cullender to drain, and lay it in your jar; take 
white-wine vinegar &gough to cover it, a Jittle cloves, mace, 


% 


— and all- ſpice, put them in whole, with pne pennyworth of 
cochineal bruiſed finè; boil it up, and $ 


it over hot or cold, 
which you like beſt; and cover it cloſe with a cloth till cold; 


then tie it over with leather. 


To pickle Golden-Pippins. 
TAKE the fineſt pippins you can get, free from -ſpots and 


| bruiſes, or them into a preſerving- pan of cold ſpring-water, 
e 


and ſet them on a charcoal fire. Keep them turning with a 
wooden ſpoon, till they will peel; do not let them boil. When 
they are enough, peel them, and put them into the water again, 
with a quarter of a pint of the beſt vinegar, and a quarter of an 
ounce of alum, cover them very cloſe with a pewter-diſh, and 
ſet them on the charcoal fire again, a flow fire, not to boil. Let 
them ſtand, turning them now and then, till they look green; 
then take them out, and lay them on a cloth to cool; when 
cold make your pickle as for the peaches, only inſtead of made 
muſtard, this muſt be muſtard-ſeed whole, Cover them cloſe, 


and keep them for uſe, 3 
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To pickle Nafte tium- Buds. and, Limes; you pick them of the: 
| | Lime- Trees in the Summer. Anita 1D du 
TAKE new naſtertium- ſeeds, or limes, pickle them when 
large; have ready vinegar, with what ſpice you pleaſe; throw 
them in, and ſtop the bottle cloſe. . ene 


To pickle Oyſters, Cockles, and Maſcli. 


TAKE two hundred oyſters, the neweſt and beſt you can 
get, be careful to ſave the liquor in ſome pan as you open them, 
cut off the black verge, ſaving the reſt, put them into their own 
liquor; then put all the liquor and oyſters into a kettle, boil 
them about half an hour on a very gentle fire, do them | 
ſlowly, ſkimming them as the ſcum riſes, then take them off 
the fire, take out the oyſters, ſtrain the liquor through a fine 
cloth, then put in the oyſters again; then take out a pint of 
the liquor whilſt it is hot, put thereto three quarters of an 
ounce of mace, and half an ounce of cloves. Juſt give it one 
boil, then put it to the oyſters, and ſtir up the ſpices well 
among them; then put in about a ſpoonful of ſalt, three quar- 
ters of a pint of the beſt white-wine vinegar, and a quarter of 
an ounce of whole pepper; then let them ſtand till they are 
cold; then put the oyſters, as many as you well can, into the 
barrel; put in as much liquor as the barrel-will hold, letting 
them ſettle a while, and they will ſoon be fit to eat: or you 
may put them in ſtone-jars, cover them cloſe with a bladder 
and leather, and be ſure they be quite cold before you cover 
them up. Thus do cockles and muſſels ; only this, cockles 
are ſmall, and to this ſpice you muſt have at leaſt two quarts, 

nor is there any thing to pick off them. Muſſels you muſt have 
two quarts, take great care to pick the crab out under the 
tongue, and alittle fus which grows at the root of the tongy 
The two latter, cockles and muſſels, muſt be waſhed in ſeve- 
ral waters, to clean them from the grit; put them in a ſtew- 
pan by themſelves, cover them cloſe, and when they are 
open, pick them out of the ſhells,- and ſtrain the liquor. 


To pickle young Suckers, or young Artichokes, before the Leaves 
1 6173 115: © £37: FER | 0 

TAKE young ſuckers, pare them very nicely, all the hard 
ends of the leaves and ſtalks, juſt ſcald them in ſalt and water, 
and when they are cold put them into little glaſs bottles, wick 

| fats oa | a 7 two,, 
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„ TO 


Boll artichokes till you can pull the leaves off; then take o 


two or three large blades of mace, and a nutmeg ſliced thin: 


fill them either with diſtilled vinegar, or the ſugar-vinegaf o 


your own making, with half ſpring-water. 


4 To pickle Artichoke-Bottoms. 


the chokes, and cut them from the ſtalk; take great care you 
do not let the knife touch the top, throw them into ſalt and wa- 


ter for an hour, then take them out, and lay them on a cloth to 


drain; then put them into large wide-mouthed glaſſes; put a lit- 


tk mace and ſliced nutmeg between, fill them either with diſtil- 


led vinegar, or ſugar-vinegar and ſpring-water z cover them 
with-mutton-fat-fried, and tie them down with a bladder and 
To pickle Samphire. 


TAKE the ſamphire that is green, lay it in a clean pan, 


throw two or three handfuls of ſalt over, then cover it with 


ſpring - water. Let it lie twenty-four hours, then put it into a 
clean braſs ſauce- pan, throw in a handful of ſalt, and cover it 
with good vinegar. Cover the pan cloſe, and ſet it over a very 
flow fire; let it ſtand till it is juſt green and criſp; then take it 
off in a moment, for if it ſtands to be ſoft it is ſpoiled ; put it 
in your pickling-pot, and cover it cloſe, When it is cold, tie 
it down with a bladder and leather, and keep it for uſe. Or 
you may keep it all the year, in a very ſtrong brine of ſalt and 
water, and throw it into vinegar juſt before you uſe it. 


Elder-Shoots, in imitation of Bamboo. 


TAKE the largeſt and youngeſt ſhoots of elder, which put 


out in the middle of May, the middle ſtalks are moſt tender and 
biggeſt ; the ſmall ones are not worth doing. Peel off the out- 
ward peel or ſkin, and lay them in a ſtrong brine of ſalt and wa- 
ter for one night, then dry them in a cloth, piece by piece. In 
the mean time, make your pickle of half white-wine, and half 
beer-vinegar: to each quart of pickle you muſt put an ounce of 
white or red pepper, an ounce of ginger ſliced, a little mece, 
and a few corns of Jamaica pepper. When the ſpice has boiled 
in the pickle, pour it hot upon the ſhoots, ſtop them cloſe im- 
mediately, and ſet the jar two hours before the fire, turning it 
often. It is as good a way of greening pickles as often boiling ; 


or you may boil the pickle two or three times, and pour it on 
| boying hot, uſt as you pleaſe, If you make the pickle of the 


ſugar- 
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ſugar-vinegar, you muſt let one half be ſpring-water. You 
have the receipt ſor this vinegar in the 19th chapter. 


_ RULES to be obſerved in PTICKLING. ' © 
__ ALWAYS ufe ſtone-jars for all ſorts of pickles that re- 
quire hot pickle to them. The firſt charge is the leaſt, for 
theſe not only laſt longer, but keep the pickle better; for vi- 
negar and falt will penetrate through all earthen veſſels; ſtone 
and glaſs are the only things tb keep pickles in. . Be ſure ne- 


er to put your hands in to take pickles out, it will ſoon ſpoil 


it. The beſt method is, to every pot tie a wooden ſpoon, 
full of little holes, to take the pickles out witb. | 


— — — 


C HAP. Xv. 
OF MAKING CAKES, c. 


f To mate à rich Cale. 


AEK E four pounds of flour dried and ſifted, ſeven pounds of 
1 currants waſhed and rubbed, ſix pounds of the beſt freſt 
butter, two pounds of Jordan almonds blaiiched, and beaten. 

with orange-flower-water and ſack till fine; then take four 

pounds of eggs, Put half the whites away, three pounds of 
double- refined ſugar beaten and ſiſted, a quarter of an ounce of 
mace, the ſame of cloves and cinnamon, three large nutmegs, 
all beaten fine, a little ginger; half a pint of ſack, half a pint of 
right French brandy, ſweet-meats to your liking, they muſt be 
orange, lemon, and citron. Work your butter to a cream with 
your hands, before any of your ingredients are in; then put in 
your ſugar, and mix it well together; Jet your eggs be well 
beat and ſtrained through a ſieve, work in your almonds firſt, 
then put in your eggs, beat them together till they look white 

and thick; then put in your fack, brandy, and ſpices, ſhake your 


2 


flour in by degrees, and when your oven is ready, put in your 


currants and ſweet-meats as you put it in your hoop. It will 
take four hours baking in a quick oven. You muſt keep it 
beating with your hand all the while you are mixing of it, and 
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' when your currants are well waſhed and cleaned, | let them be 
kept beſore the fre, ſo that they may go warm into your cake. 
This quantity will bake beſt in two hoops. - 


| To ice a great Cale. FE Curt FR; 
TAKE the whites of twenty-four eggs, and a pound of dou- 
ble-refined ſugar beat and ſiſted fine; mix both rogether in a 
deep earthen pan, and with a whiſk whifk it well for two or 
three hours till it looks white and thick; then with a thin 
broad board, or bunch of feathers, ſpread it all over the top and 
ſides of the cake; ſet it at a proper diſtance before a good clear 
fire, and keep turning it continually for fear of its changing 
colour; but a cool oven is beſt, and an hcur will harden it. 
You may perſume the icing with what perfume you pleaſc. 


To make a Pound-Cake. 5 

TAKE a pound of butter, beat it in an earthen pan with your 
hand one way, till it is like a fine thick cream; then have ready 
twelve eggs, but half the whites ; beat them well, and beat 
them up with the butter, a pound of flour beat in it, a pound of 
ſugar, and a few carraways. Beat it all well together for an 
hour with your hand, or a great wooden ſpoon, butter a pan 
and put it in, and then bake it an hour in a quick oven. 
For change, you may put in a pound of currants, clean waſhed 
— , ² ͤ pol; | 
PE? To make a Cheap Seed-Cake. | NEON 
. YOU muſt take half a peck of flour, a pound and a half of 
butter, put it in a ſauce-pan with a pint of new-milk, ſet it on 
the fire; take a pound of ſugar, half an ounce of all-ſpice beat 

fine, and mix them with the flour. When the butter is melted, 
pour the milk and butter in the middle of the flour, and work it 
up. like paſte. Pour in with. the milk half a pint of good ale- 
yeaſt, ſet it before the fire to riſe, juſt before it goes to the 
oven. Either put in ſome currants or carraway-ſeeds, and 
bake it in a quick oven. Make it into two cakes. They will 
' take an hour and a halt baking. F 
᷑ᷣ0 make a Butter-Cale. 
; YOU muſt take a diſh of butter, and beat it like cream with 
your hands, two pounds of fine ſugar well beat, three pounds 


of flour well.dried, and mix them in with the butter, twenty-four 
eggs, leave out half the whites, and then beat all together for an 


4 . | hour- 
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hour. Juſt as you are going to put. it into the oven, put in a 
quarter of an ounce of mace, a nutmeg beat, a little ſack or 
brandy, and ſeeds or currants, juſt as you pleaſe, I 


To make Ginger- Bread Cakes. - 

TAKE three pounds of flour, one-pound of ſugar, one pound 
of butter rubbed-in very fine, two ounces of ginger beat fine, 
a large nutmeg grated; then take a pound of treacle, a quarter 
of a pint of cream, make them warm together, and make up 
the bread ſtiff; roll ĩt out, and make it up into thin cakes, cut 
them out with a tea-cup, or ſmall glaſs; or roll them round 
like nuts, and bake them on tin-plates in a ſlack oven. 


To make a fine Seed ar Saffron Cale. | 
YOU muſt take a quarter of a peck of fine flour, à pound 


and an half of butter, three ounces of carraway ſeeds, fix eggs 

beat well, a quarter of an ounce of cloves and mace beat toget] 
very fine, a pennyworth of cinnamon beat, a pound of ſugar, a 
pennyworth of roſe-water, a pennyworth of ſaffron, a pint and 
a half of yeaſt, and a quart of milk; mix it all together lightly 

with your hands thus: firſt boil your milk and butter, then ſkim 
off the butter, and mix with your flour, and a little ef the 
milk; ſtir the yeaſt into the reſt and ſtrain it, mix it with the 
flour, put in your ſeed and ſpice, roſe-water, tincture of ſaf- 
fron, ſugar, and eggs; beat it all up well with your hands 
_ lightly, and bake it in a hoop or pan, but be ſure to butter the 
pan well. It will take an hour and a half in a quick oven. 
Lou may leave out the ſeed if you chuſe it, and. I think it ta- 
ther better without it, but that you may do as you like. 


To make a rich Saad. Cale, called the Nuns- Cale. 


YOU muſt take four pounds of the fineſt flour, and three 
pounds of double-refined ſugar beaten and ſifted, ; mix them 
together, and dry them by the fire till you prepare the other 
materials. Take four pounds of butter, beat it with your hand 
till it is ſoft like cream; then beat thirty-five eggs, leave out fix- 
teen whites, ſtrain off your eggs from the treads, and beat them 
and the butter together till all appears like butter. Put in four or 

five ſpoonfuls of roſe or orange-flower-water, and beat again 
then take your flour and ſugar, with 6x ounces of carraway- 
ſeeds, and ftrew them in by degrees, beating it up all the time 
for two hours together. You may put in as much tincture of 
| e cinnamon 
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cinnamon or ambergreaſe.as you pleaſe; butter your hoop, and 
let it ſtand three hours in a moderate oven. You mult ob- 
ſerve always, in beating of butter, to do it with a cool hand, 
and beat it always one way in a deep earthen diſh. 

| To make Pepper-Cakes, 

TAKE half a gill of ſack, half a quarter of an ounce of 
whole white-pepper, put it in, and boil it together a quarter of 
an hour; then take the pepper out, and put in as much double 
refined ſugar as will make it like a paſte; then drop it in what 


- ſhape you pleafe on plates, and let it dry itſelf. 


To mate Portugal Cates. 

MIX into a pound of fine flour, a pound of loaf-ſugar beat 
and fifted, then rub it into a pound of pure {ſweet butter till it 
is thick like grated white- bread, then put to it two ſpoonfuls of 
rofe-water, two of ſack, ten eggs, whip them very well with a 
whiſk, then mix it into eight ounces of currants, mixed all well 
together; butter the tin-pans, fill them but half full, and bake 


them; if made without currants they will keep half a year; add 


a pound of almonds blanched, and beat with roſe-water,as above. 
and leave out the flour. [Theſe are another ſort and better. 


: | To make a pretty Cake, _ ia, EY 
TAKE five pounds of flour well dried, one pound of ſugar, 
half an ounce of mace, as much nutmeg; beat your ſpice very 
fine, mix the ſugar and ſpice in the flour, take twenty-two eggs, 
leave out fix whites, beat them, put a pint of ale-yeaſt and 
the eggs in the flour, take two pounds and a half of freſh but- 
ter, a pint and a half of cream; ſet the cream and butter over 


the fire, till the butter is melted, let it ſtand till it is błood- 


warm, before you put it into the flour ſet it an hour by 
the fire to riſe; then put in ſeven pounds of currants, which 
muſt be plumped in half a pint of brandy, and three (quarters 
of a pound of candied peels. It muſt be an hour and a quar- 
ter in the oven. You mult put two pounds of chopped raiſins 


in the flour, and a quarter of a pint of ſack. When you put 


the currants in, bake it in a hoop, 


1 T a make Ginger-Bread. - 
TAKE three quarts of fine flour, two ounces of beaten: gin- 
ger, a quarter of an ounee of nutmeg, cloves, and mace beat 
nine, but moſt of the laſt; mix all together, three quarters > 
| a poun 


EE quick oven, 
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a pound of fine ſugar, two pounds of treacle, ſet it over the fire, 
but do not let it boil; three quarters of a pound of butter melted 
in the treacle, and ſome candied lemon and orange- peel cut 
fine; mix all theſe together well. An hour will bake it in a 


| To make little fine Cakes. 

ONE pound of butter beaten to cream, a pound and a 
quarter of flour, a pound of fine ſugar beat fine, a pound of 
currants clean waſhed and picked, fix eggs, two whites leſt 
out; beat them fine, mix the flour, ſugar, and eggs by de- 
grees into the batter, beat it all well with both hands ; either 
make into little cakes or bake it in one. h 


Another Sort of little Cakes. 


A Pound of flour, and half a pound of ſugar ; beat half a 
pound of butter with your hand, and mix them well together. 


Bake it 1n little cakes, 


Ta make Dref-Biſcuits. 


TAKE eight eggs, and one pound of double-refined ſugar 
beaten fine, twelve ounces of fine flour well dried, beat your 
eggs very well, then put in your ſugar and beat it, and then 
your flour by degrees, beat it all very well together without 
ceaſing: your oven mult be as hot as for halfpenuy bread; then 
flour ſome ſheets of tin, and drop your biſcuits of what bigneſs 
you pleaſe, put them in the oven as faſt as you can, and when 
| You ſee them riſe, watch them; if they begin to colour, take 
them out, and-put in more, and if the firſt is not enough, put 
them in again. If they are right done, they will have a white 
ice on them. You may, if you chuſe, put in a few carraways ; 
when they are all baked, put them in the oven again to dry, 
then keep them in a very dry place, | | 


To make common Biſcuits 


BEAT up fix eggs, with a ſpoonful of roſe-water and a ſpoon- 
ſul of ſack; then add a pound of fine powdered ſugar, and a 
pound of flour ; mix them into the eggs by degrees, and an 
. ounce of coriander-ſeeds ; mix all well together, ſhape them on 
white thin paper, or tin-moulds, in any form you pleaſe. Beat 
the white of an egg, with a feather rub them over, and duſt 
fine ſugar over them. Set them in an oven moderately heated, 

| 1 SY ® | till 


' 
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till they rife and come to a good colour, take them out; and 
Wheri ybu have done with the oven, it you have no ſtove to dry 
them in; put chem in the oven again, and let them ſtand all 

To make French Biſcuits. 


HAVING a pair of clean ſcales ready, in one ſcale put three 
new-laid eggs, in the other ſcale put as much dried flour, an 
equal weight with the eggs, take ont the flour, and as much 
fine powdered ſugar ; firſt beat the whites of the eggs up well 
with a whiſk till they are of a fine froth; then whip in half an 
ounce of candied lemon- peel cut very thin and fine, and beat 
well: then by degrees whip in the flour and ſugar, then flip 
in the yolks, and with a ſpoon temper it well together ; then 
ſhape your biſcyits on fine white paper with your ſpoon, and 
throw powdered fugar over them. Bake them in a moderate 
oven, not too hot, giving them a fine colour on the top. 
When they are baked, with a fine knife cut them off from 
the paper, and lay them in boxes for uſe. 


$5 To make Mackeroons. ood 
- TAKE a pound of almonds, let them be ſcalded, blanched, 
and thrown into cold water, then dry them in a cloth, and 
pound them in a mortar, moiſten them with orange-flower- wa- 
ter, or the white of an egg, leſt they turn to oil; afterwards 
take an equal quantity of fine powder ſugar, with three or four 

whites of eggs, and a little muſk, beat all well together, and 


- ſhape them on a wafer-paper, with a ſpoon tound. Bake 


them in a gentle oven on tin-plates. 


h To make Shrewſbury Cates. 

TAKE two pounds of flour, a pound of ſugar finely ſearced, 
mix them together, (take out a quarter of a pound to roll them 
in); take four eggs beat, four ſpoonfuls of cream, and two ſpoon- 
fuls of roſe- water; beat them well together, and mix them with 
.uhe flour intoa-paſte, roll them into thin cakes, and bake them 
in a quick ren: x 

| Fo mate Madling-Cakes. | 
IO a'quarter of a peck of flour, well dried at the fire, add 
. two,ppunds of mutton-ſuet tried and ſtrained clear off; when 
it is a little cool, mix it well with the flour, ſome ſalt, and a 
very little all-Ipice beat fine; take half a pint of good yeaſt, and 
9 25 | | put 


/ 
put in half a pint of water, ſtir it well together, ſtrain it, and 
mix up your flour into à paſte of moderate ſtiffneſs. You mult 
add as much cold water as will make the paſte of a right order: 
make it into cakes about the thicknefs' and bigneſs of an oat- 
cake: have ready ſome currants clean waſhed and picked, ſtrew 
ſome juſt in the middle of your cakes between your dough, ſo 
that none can be ſcen till the cake is broke. You may leave 
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the currants out, if you do not chuſe them. 

| ' | To mate light ige. | _ 

TAKE a pound and a half of flour, and half a pint of milk 
made warm, mix theſe together, cover it up, and let it lie by 
the fire half an hour; then take half a pound of ſugar, and half 
a pound of butter, then work theſe into a paſte and make it 
into wigs, with as little flour as poſſible. Let the oven be 
pretty quick, and they will riſe very much. Mind to mix a 
quarter of a pint of good ale-yeaſt in milk. 


— 


Ct To make very good Migs. 4 


TAKE a quarter of a peck of the fineſt flour, rub it into three 
quarters of a pound of freſh butter till it is like grated bread, 
ſomething more than half a pound of ſugar, half a nutmeg, 
half a race of ginger grated, three eggs, yolks and whites 
beat very well, and put to them half a pint of thick ale- yeaſt, 
three or four ſpoonfuls of ſack, make a hole in the flour, and 
pour in your yeaſt and eggs, as much milk, juſt warm, as will 
make it into a light paſte. | Let it ſtand before the fire to 
riſe half an hour, then make into a dozen and a half of wigs, 
waſh them over with egg juſt as they go into the oven. A - 
quick oven and half an hour will bake them. 


| To make Buns. 


TAKE two pounds of fine flour, a -pint of good ale-yeaſt, 
put a little ſack in the yeaſt, and three eggs beaten, knead all 
theſe together with a little warm milk, a little nutmeg, and a 
little ſalt; and lay it before the fire till it riſes very light, then 
knead in a pound of freſn butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what ſhape you 


pleaſe, on flouted paper. 


70 male little Plum-Cakes. 

TAKE two pounds of flour dried in the oven, or ata great 
fire, and half a pound of fugar finely powdered, four yotksof 
We -/F 14 4 Py 2 7 ak 17 T v% [! »” 29 1160 : Ta , 182 

ä | eggs, 
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eggs, two whites, half a pound of butter waſhed with roſe- 


water, fix ſpoonſuls of cream warmed, a pound and half of 


curtrants unwaſhed, but picked and rubbed very clean in a cloth; 
mix all well together, then make them vp into cakes, bake 
them in an oven almoſt as hot as for a manchet, and let them 


ſtand half an hour till they are coloured on both ſides, then 
take down the oven- lid, and let them ſtand to ſoak. You muſt 
rub the butter into the flour very well, then the egg and 


cream, and then the currants. 


0 


OF-CHEESECAKES, CREAMS, JELLIES," 


" 'WHIP-SYLLABUBS, &. 
To make fine Cbeeſecales. 


milk. warm from the cow, then put tunnet to it, and give 
it a ſtir about; and when it is come, put the curd in a linen- 


T* KE a pint of cream, warm it, and put to it five quarts of 


bag or cloth, let it drain well away from the whey, but do 


not ſqueeze it much; then put it in a mortar, and break the 


* *curd as fine as butter, put to your curd half a pound of ſweet 


almonds blanched and beat exceeding line, and half a pound 
of mackeroons beat very fine. It you have no mackeroons, get 
Naples biſcuits; then add to it the yolks of nine eggs beaten, a 
whole nutmeg grated, two perfumed plums, diſſolved in roſe or 
orange-flower-water, half a pound of fine ſugar ;- mix all well 


together, then melt a pound and a quarter of butter, and ſtir it 


well in it, and half a pound of currants plumped, to let ſtand to 
cool till you uſe it; then make your puff-paſte thus: take a 
pound of fine flour, wet it with cold water, -roll it out, put 
into it by degrees a pound of freſh-butter, and ſhake a little 
four on-each coat as you roll it. Make it juſt as you uſe it. 
You may leave out the currants for change, nor need you 


put in the perfumed plums, if you diſlike them; and for va- 
_ + riety, when you make them of mackeroons, put in as much 


tincture of ſaffron as will give them a high colour, but no cur- 
| | | rants. 


MADE PLAIN AND EASY. 2837 


rants. This we call ſaffron cheeſecakes; the other without 
currants, almond cheeſecakes ; with curramts, fine cheeſe- 
Cakes 3 ; with mackeroons, mackerogh cheeſecakes. b 


To make Lemon Cheeſecakes. 


TAKE the peel of two large lemons, boil it very tender, then 
pound it well in a mortar, with a quarter of a pound or more 
of loaf-ſugar, the yolks of fix eggs, and half a pound of freſh 
butter; and a little curd beat fine ; pound and mix all toge- 
ther, lay a puff-paſte in your patty-pans, fill them half full, 
and bake them. Orange cheeſecakes are done the ſame way, 
only you boil the peel i in two or three waters, to take out the 
bitterneſs. ' 


A ſecond Sort FL Lemon 22 


TAKE two large lemons, grate off the peel of both, and 
ſqueeze out the juice of one, and add to it half a pound of 
double- refined ſugar, twelve yolks of eggs, eight whites well 
beaten, then melt half a pound of butter, in four or five ſpoon- 
fuls of cream, then ſtir it all together, and ſet over the fire, 
ſtirring it vill it begins to be pretty thick; then take it off, and 
when it is cold, fill your patty-pans little more than half full. 
Put a paſte very thin at the bottom of your patty-pans. Half 
an hour, with a quick oven, will bake them. 


To make Aimond Cheeſecakes. * 


TAKE half a pound of Jordan almonds, and lay them in 
Fold water all night, the next morning blanch them into cold 
water ; then take them out, and dty them in a clean cloth, beat 
them very fine in a little orange-flower-water, then take fix 
eggs, leave out four whites, beat them and ſtrain them, - then 
half a pound of white ſugar, with a little beaten mace; beat 
them well together in a matble mortar, take ten ounces of 
good freſh butter, melt it, a little grated lemon-peel, and 
put them in the mortar with the other ingredients ; mix all 
mu ae and 1 your Patty-Pans. 


To make Fan 1 


TAKE the yolks of two hard eggs, and beat them in a 
marble mortar, with a large ſpoonſul of orange-flower-water, 
and two tea-ſpoonſuls of fine 1ugar beat to powder, beat this 
all together till it is a fine paſte, then mix it up with about uy . 

muc 
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much freſh butter out of the churn, and force it through a fine 


reiner full of little holes into a plate. This is a pretty thing 
to ſet off a table at ſupper. mw We os 


5 Ta male Almond Cuſlard. 2 
TAKE a pint of cream, blanch and beat a quarter of a 
paund of almonds fine, with two ſpoonfuls of roſe-water. 
Sweeten it to your palate; beat up the yolks of four eggs, 
Kir all together one way over the fire till it is thick, then pour 
it out into cups. Or you may. bake it in little china cups. 


To male baked Cuftards. 


ONE pintof cream boiled with mace and cinnamon; when 
cold, take four eggs, two whites left out, a little roſe and orange- 
flower-water and ſack, nutmeg and ſugar to your palate ; mix 
them well together, and bake them in china cups! 


To make plain Cuſlards. 


TAKE a quart of new-milk, ſweeten it to your taſte, grate 
in a little nutmeg, beat up eight eggs, leave out half the whites, 
beat them up well, ſtir them into the milk, and bake it in 
china baſons, or put them in a deep china diſh; have a kettle 
of water boiling, ſet the cup in, let the water come above half 
way, but do not let it boil too faſt for fear of its getting into 
the cups. You may add a little roſe- water. 


To make Orange- Butter. ATE 


TAKE the yolks of ten eggs beat very well, half a pint of 
Rheniſh, ſix ounces of ſugar, and the juice of three ſweet 
oranges; ſet them over a gentle fire, ſtirring them one way 
till it is thick. When you take it off, ſtir in a piece of butter 
as big as a large walnut. 8 „ 


To make Steeple- Cream. 


TAKE five ounces of hartſhorn, and two ounces of ivory, 
and put them in a ſtone- bottle, fill it up with fair water to the 
neck, put in a ſmall quantity of gum- arabic, and gum dra- 
gon; then tie up the bottle very cloſe, and ſet it into a pot of 
water, with hay at the bottom. Let it ſtand fix hours, then 
take it, out, and let it ſtand an hour before you open it, leſt it 
e en Bran 3h, and It Wl Ye 2 Being Jelly + 
; 8 then 
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then take a pound of blanched almonds, beat them very fine, 
mix it with a pint of chick cream, and let it ſtand a little; then 
train it out, and mix it with a pound gf jelly, {ct it over the 
fire till it is ſcalding hot, ſweeten it to your taſte with double- 
refined ſugar, then take it off, put in a Jittle amber, and pour 
it into ſmall high gallipots, like a ſugar-loaf at top; when it 
is cold, turn them, and lay cold whipt-eream about them in 
heaps. Be ſure it does not boil when the cream is in. 


i 3 234 
Lemon · Cream. 


TAKE five large lemons, pare them as thin as poſſible, 
ſteep them all night in twenty ſpoonfuls of ſpring- water, with 
the juice of the lemons, then ſtrain it through a jelly- bag into 
a ſilver-ſauce-pan, if you have one, the whites of fix eggs beat 
well, ten ounces of double - reſined ſugar, ſet it over a very low 
charcoal fire, ſtir all the time one way, ſkim it, and when it 


is as hot as you can bear your fingers in, pour it into glaſſes. 


A ſecond Lemon- Cream. 


TAKE the juice of four large lemons, half a pint of water, 
a pound of double refined ſugar beaten fine, the whites of ſeven 
eggs, and the yolk of one beaten very well, mix all together, 
ſtrain it, and ſet it on a gentle fire, ſtirring it all the while, 
and ſkim it clean, put into it the peel of one lemon, when it is 
very hot, but do not boil, take out the lemon peel, and pour it 
into china diſhes. You muſt obſerve to keep it ſticring one 
way all the time it is over the fite. 5 | 


Felly of Cream. 


TAKE four ounces of hartſhorn, put it on in three pints of 
water, let it boil till it is a ſtiff jelly, which you will know 

by taking a little in a ſpoon to cool; then ſtrain it off, and add 
to it half a pint of cream, two ſpoonfuls of roſe-water, two 
ſpoonfuls of tack, and ſweeten it to your taſte ; then give it a 
2 boil, but keep ſtirring it all the time, or it will curdle; 
then take it off, and ſtir it till it is cold; then put it into broad 
bottom cups, let them ſtand all night, and turn them out into 
a diſh; take half a pint of cream, two ſpoonfuls of roſe water, 


os as much ſack, ſweeten it to your palate, and pour over 
M. | F e 


\ 


* 


28s THE ART OF COOKERY: 


” - : - 
«= .#% 7} "+ 5 * „ 8 + - ' 
: 6s $2305 EL. * 2 3 


| 7 make Gee 
TAKE. a pint of juice of Seville oranges, and put to it ihe 


elle of fix eggs, the whites of but four, beat the eggs very 
well, and ſtrain them and the juice together; add to it a 


pound of double- refined ſugar, beaten and ſiſted; ſet all theſe 


Avgetber on a foft fire, and put the peel of half an orange to 


it, keep it ſlirring all the while one way, When it is almoſt 
ready to boil, take out the orange-peel, and pour out the 
cream into Is or china diſhes, | 


e > bo 


To make 8 
TAKE two quarts of gooſcberries, put to them : as much 


- water as will cover them, ſcald them, and then run them 


through a ſieve with a ſpoon: to a quart of the pulp you-muſt 


have fix eggs well beaten; and when the pulp is hot, put in 


an ounce of freſh butter, fievtett it to your taſte, put in your 
egge, and ſtir them over a gentle fire till they grow thick, 
then ſet it by ; and when it is almoſt cold, put into it two 


ſpoonfuls of juice of ſpinach, and a ſpoonful of orange-flower- 
water or fack ; ſtir it well together, and put it into your ba- 


wk When, i it is old, ſerve it to the table. 


75 b Ts make Saris Cleats. 7 


* 35.58 © 

TAKE a ſmall quantity of pearl-bartey, boil it in milk 
and water till is tender, then ſtrain the liquor from it, put 
your barley into a quart of cream, and let it boil a little; then 
take the whites of five eggs and the yolk of one, beaten with 
a ſpoonful of fine flour, and two ſpoonfuls of orange-flower- 


water ; then take the cream off the fire, and mix in the eggs 


by degrees, and ſet it over the fire again to thicken. + Sweeten 


to your wits n it into baſons, and when it 1s cold ſerve it 
up. 1 


Jo make B lanched-C ream. 1 
Takt a quart of the thickeſt ſweet cream you can get, fea- 


«ſon it with fine ſugar and orange-flower-water and boil it; then 


beat the whites of twenty eggs, with a little cold cream, take 
out the treddles, which you muft do by: ſtraining it after it is 


beat, and when the cream is oni the fire and boils, pour in 
your eggs, ſtirring it all the time one way till it comes to a 
thick curd; then Uke. it wp and * due A hair-lieve, then 


beat 


1 
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beat it very well with a ſpoon till cold, and put it into diſhes z 
for uſe. 
To make Alnond. Cream. 2h: cer 


* ARE a a quart of cream, boil- it with a . grated, y 
a blade or two of mace, a bit of lemon-pecl, and ſweeten to 
your taſte; then blanch a quarter of a pound of almonds, beat 
them very fine, with a ſpoonful of roſe. or orange-flower- water, 
take the whites of nine eggs well beat, and ſtrain them to your 
almonds, beat them together, rub very well through a coarſe 
hair-ſieve; mix all together with your cream, ſet it, on the fire, 
ſtir it all one way all the time till it boils, pour it into your 
cups or diſhes, and when 1 it is cold ſerve } it up. 


To make a fine Cream. 


FS 


TAKE a pint of cream, ſweeten it to your palate, grate. a 
little nutmeg, put in a ſpoonful of orange-flower-water: and 
roſe-water, and two ſpoonſuls of ſack, beat up. four eggs, but 
two whites z ſtir it alt together one way over the fire ull it is 
thick, have cups ready, and pour it in. | 


8 8 To 5 Ratafia- Cream: 


TAKE * large laurel- leaves, boil them i in a 90240 of thick 
cream: when it is boiled throw away the leaves, beat the yolks 
of five eggs with a little cold cream, and ſugar to your taſte, 
then thickenthe cream with your eggs, ſet it over the fire again, 
but do not let it boil, keep it ſtirring: all the while one way, and 
pour it into chins diſhes; when 1 it is cold it is fit for uſe. ty 


75 nale WW hipt- Cream. 


TAK E a quart of thick cream, and the whites of einbt eggs 
beat well, wich half a pint of lack; mix it together, and 
ſweeten it to your taſte with double-refined ſugar. You may 
perfume it, if you pleaſe, with a little muſk or ambergreaſe tied 
in a rag, and ſteeped a liale in the cream, whip it up with a 
whiſk, and ſome lemon-pecl tied in the middle of the whiſk. ; ; 
take the - froth with a ſpoon, and lay it in your glaſſes or od 
ſons. In does well over a fine tart. | 


18 


Te make IVhipt-S, Mlabubs. 


TAKE a quart of thick cream, and half a pint of ſack, the 
juice of two Seville oranges or lemons, grate in the peel of two 

ou half a pound of double refined ſugar, pour it into a 
7 broad 


n- 
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broad earthen. pan, and whifk-it well; but firſt ſweeten ſome 
red- wine or ſack, and fill yaur glaſſes as full as you chuſe, then 
as the froth riſes take it off with a ſpoon and lay it on a ſieve 
to drain; then lay it carefully into your glaſſes till they are as 
as full as they will hold. Do not make theſe long before you 
we them. Many uſe cyder ſweetened, or any wine you pleaſe, 
or lemon, or orange whey made thus; ſqueeze the juice of a 
lemon or orange into a quarter of a pint of milk, when the 
curd is hard, pour the whey clear off, and ſweeten it to your 
palate. You may colour ſome with the juice of fpinach, ſome 
with ſaffron, and ſome with cochineal, juſt as you fancy. 


Jo make Everlaſting Syllabubs. © | 

TAKE five half pints of thick cream, half a pint of Rheniſn, 
half a pint of fack, and the juice of two large Seville oranges ; 
'grate in juſt the yellow rind of three lemons, and a pound of 
double-refined ſugar well beat and ſiſted; mix all together with 
a ſpoonful of orange-flower-water; beat it well together with 
a whiſk half an hour, then with a fpoon take it off, and lay it 
on a ſieve to drain, then fill your glaſſes. Theſe will kee. 
above a week, and is better made the day before. The bel 
way to whip 1 have a fine large chocolate mill, 
which you mult keep on purpoſe, and a large deep bowl to mill 
them in. It is both quicker done, and the froth ſtronger. For 
the thin that is left at the bottom, have ready ſome calt's. ſoot 
Jelly boiled and clarified, there muſt be nothing but the calf's- 
foot boiled to a hard jelly: when cold, take off the fat, clear it 
with the whites of eggs, run it through a flannel bag, and mix 
it with the clear, which you ſaved of the ſyllabubs. Sweeten 
it to your palate, and give it a boil ; then pour it into baſons, 
or what you pleaſe. When cold, turn it out, and it is a fine 


flummery. | 

ax £51 To make a Tvifte, | 
CO ER the bottom of your diſh-or bowl with Naples biſ- 
cuts bioke in pieces, maekeroons broke in halves, and ratafia 
cakes. Juſt wet them all through with ſaek, then make a good 
boiled cuſtard, not too thiek, and When cold pour it over it, 


ad” 


then put a ſyllabub over that. You may garniſh ät with ra- 
tafia cakes, currant-jelly, and flowers. 


thine Neberadblh. 


© BOIL half a pound of hartſhorn in three quarts of water over 


a gentle fire, till it becomes a jelly. If you take out a little ry | 
F 5 cool, 


— 
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cool, and it hangs on the ſpoon, it is enough. Strain it while: 
it is hot, put it in a well-tinned fauce-pan, put to it a pint of 
Rheniſh wine, and a quarter of a pound of loaf- ſugar 3 beat the 
whites of four eggs or more to a froth, ſtir it all together that 
the whites mix well with the jelly, and pour it in, as if you were 
cooling it. Let it boil two or three minutes; then put in the 
juice of three or four lemons; let it boil a minute or two longer. 
When it is finely curdled, and a pute white colour, have 
ready a ſwan- kin jelly · bag over a china baſon, pour in your jelly, 


and pour back again till it is as clear as rock water; then feta 


very clean china baſon under, have your glaſſes as clean as poſ- 
ſible, and with a clean ſpoon fill your glaſſes. Have ready ſome 
thin rind of the lemons, and when you have filled half your 
glaſfes throw your peel into the baſon; and when the jelly is all 
run out of the bags with.a clean ſpoon fill the reſt of the glaſſes, 
and they. will Jook of a fine amber colour. Non in putting in 
the ingredients there is no certain. rule. You muſt put in le- 
mon and ſugar to your palate. Moſt people love them ſweet ; 
and indeed they are good for nothing unleſs they are. 
1 To niake Ribband-Felly. EY 

TAKE out the great bones of four calves feet, put the feet 
into a pot with ten quarts of water, three ounces of hartſhorn, 
three ounces of iſinglaſs, a nutmeg quartered; and ſour blades 
of mace; then boil this till it comes to two quarts, ſtrain it 
through a flannel bag, let ir ſtand twenty-fdhr hours, then ſcrape 
off all the fat from the top very clean, then ſlice it, put to it 
the whites of ſix eggs beaten to a froth, boil it a little, and 
ſtrain it through a flannel. bag, then run the Jelly into little 
high glafſes, run every colour as thick as your finger, one cb- 
lour muſt be thorough cold before you put another on, and that 
you put on muſt be but blood-warm, for fear it mix together. 
You muſt colour red with cochineal, green with ſpinach, yel- 
low with ſaffron, blue with ſyrup of violets, white with thick 
cream, and ſometimes the jelly by itſelf. You may add 
orange · flower- water, or wine and ſugar, and lemon, if you 
pleaſe ; but this is all fancy, . 

3 To make Culves- Feet Jelly. 

BOIL two cal ves feet in a gallon of water till it comes to a 
quart, then ſtrain it, let it ſtand till cold, ſkim off all the fat 
clean, and take the jelly up clean. If there is any ſettling in the 
c | 2 bottom, . 
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hottom leave it; put the jelly into a ſauce-pan, with a pint of, 
- | mountain-wine, half a pound of loaf-ſugar, the juice of four 
large lemons; beat up fix or eight whites of eggs with a whiſk, 
then put them into a ſauce-pan, and ſtir all together well till it. 
boils, Let it boil a few minutes. Have ready a large flannel 
bag, pour it in, it will run through quick, pour it in again till, 
it runs clear, then have ready a large china baſon, with the 
lemon-peels cut as thin as poſſible, let the jelly run into that 
baſon ; and the peels both give it a fine amber colour, and alſo 
a flavour ; with a clean filver ſpoon fill your glaſſes. 
To make Currant- Jelly. | 

STRIP the currants from the ſtalks, put them in a ſtone jar, 
top it cloſe, ſet it in a kettle of boiling water half way the jar, 
Jet it boil half an hour, take it out and ſtrain the juice through 
a coarſe hair-fieve; to a pint of juice put a pound of ſugar, ſet 
it over a fine quick clear fire in your preſerving-pan or bell- 
metal ſkillet ; keep ſtirring it all the time till the ſugar is melt- 
ed, then ſkim the ſcam off as faſt as it riſes. When your jelly 
is very clear and fine, pour it into gallipots; when cold cut 
- white paper juſt the bigneſs of the top of the pot and lay on 
the jelly, dip thoſe papers in brandy ; then cover the top cloſe 
with white paper, and prick it full of holes; fet it in a dry 
place, put ſome into glafſes, and paper them, | 


To make Raſberry-Giam. 810 


TAKE a pint of this currant-jelly and a quart of raſberries, 
bruiſe them well together, ſet them over a ſlow fire, keeping 
them ſtirring all the time till it boils. Let it boil gently half 
an hour, and ſtir it round very often to keep it from ſticking ; 
pour it into your gallipots, paper as you do the currant-jelly, 
and keep it for uſe. They will keep for two or three years, 
and have the full flavour of the raſberry. "RY 


Lond To make Hariſborn Flummery. N 
BOIL half a pound of the ſhavings of hartſhorn in three 


pints of water till it comes to a pint, then ſtrain it through a ſieve 
into a baſon, and ſet it by to cool; then ſet it over the fire, ler 
it juſt melt, and put to it half a pint of thick cream, ſcalded and 
grown cold again, a quarter of a pint of white-wine, and two 
ſpoonfuls of orange-flower-water ; ſweeten it with ſugar, and beat 
it for an hour and a half, or it will not mix well, nor look well; 

| Ws ; e it 


7 


MADE PLAIN AND EASY 28% 


dip your cups in water before you put in the flummery, or elſe 

it will not turn out well. It is beſt when it ſtands a day ortwo 
before you turn it out. Whea you ſerve it up, turn it out of 
the cups, and tick blanched almonds, cut in long narrow bits, 
on the top. You may eat them either with wine or cream. 


A ſecond Way to male Hartſhorn Flummery. 

TAKE three ounces of hartſhorn, and put to it two quarters 
of ſpring-water, let it fimmer over the fire ſix or ſeven hours, 
till half the water is conſumed, or elſe put it in a jug, and ſet it 
in the oven with houſhold bread, then ſtrain it through a ſieve, 
and beat half a pound of almonds very fine, with ſome orange- 
flower-water in the beating; when they are beat, mix a little of 
your jelly with it, and ſome fine ſugar; ſtrain it out, and mix it 
with your other jelly, ſtir it together till it is little more than 
blood-warm ; then pour it into half-pint baſons or diſhes for the 
purpoſe, and fill them up half full. When you uſe them, turn 
chem out of the diſh as you do flummery. If it does not come 
out clean, ſet your baſon a minute or two in warm water. You 
may ſtick almonds in or not, juſt as you pleaſe. . Eat it with 
wine and ſugar. Or make your jelly this way: put ſix ounces of 
hartſhorn in a glazed jug with a long neck, and put to it three 
pints of ſoft water, cover the top of the jug cloſe, , and put a 
weight on it to keep it ſteady ; ſet it in a pot or kettle of water 
twenty-four hours, let it not boil, but be ſcalding hot, then 
{train it out, and make your jelly. e 


To make Oatmeal-Flummery. 


GET ſome oatmeal, put it into a broad deep pan, then cover 
it with water, ſtir it together, and let it and twelve hours, 
then pour off that water clear, and put on a good deal of freſh 
water, ſhift it again in twelve hours, and ſo on in twelve more; 
then pour off the water clear, and ſtrain the oatmeal through a 
coarſe hait- ſieve, and pour it into a ſauce-pan, keeping it ſtir- 
ring all the time with a ſtick till it boils and is very thick; 
then pour it into diſhes ; when cold turn it into plates, and 
cat it with what you pleaſe, either wine and ſugar, or beer 
and ſugar, or milk. It eats very pretty with cyder and ſugar. 
You muſt obferve to put a great deal of water to the oat- 
meal and when you pour off the laſt water, pour on Juſt 
enough freſh as to ſtain the oatmeal well. Some let it ſtand 
forty-eight; hours, ſome three days, ſhifting the water every 
twelve hours; but that is as 171 love it for ſweetneſs or _ 
1 neſs. 
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neſs. Gruts once cut does better than oatmeal. Mind to ſtiy 
it together when you put in freſh water. | 


To make a fine Syllabub from the Cow. 


MAKE your ſyllabub of either cyder or wine, ſweeten it 
pretty ſweet, and grate nutmeg in; then milk the milk into the 
liquor; when this is done, pour over the top half a pint or a 
pint of cream, according to the quantity of ſyllabub you make. 

You may make this ſyllabub at home, only have new-milk; 


make it as hot as milk from the cow, and out of a tea-pot, or 


any ſuch thing, pour it in, holding your hand very high. 


To make a Hedge- Hog. 


TAKE two pounds of blanched almonds, beat them well in 
a mortar, with a little canary and orange-flower-water, to keep 
them from oiling. Make them into ſtiff paſte, then beat in the 
yolks of twelve eggs, leave out five of the whites, put to it a 
pint of cream, ſweetencd with ſugar, put in balf a pound of 
ſweet butter melted, ſet it on a furnace or ſlow fire, and keep it 
conſtantly ſtirring, till it is ſtiff enough to be made in the form 
of a hedge-hog ; then ſtick it full of blanched almonds, flit and 
ſtuck up like the briſtles of a hedge-hog, then put it into a diſh; 
take a pint of cream, and the yolks of four eggs beat up, ſweet- 
ened with ſugar to your palate. Stir them together over a flow 
fire till it is quite hot; then pour it round the bedge-hog in a 


diſh, and let it ſtand till it is cold, arid ſerve it up. Or a rich 


calf*s-foot jelly made clear and good, poured into the diſh 
round the hedge-hog ; when it is cold, it looks pretty, and 


makes a neat diſh; or it looks pretty in the middle of a table for 


fupper. 
To make French Flummery. 


TAKE a quart of cream, and half an ounce of iſinglaſs, 
beat it fine, and ſtir it into the cream. Let it boil ſoftly over 
a flow fire a quarter of an hour, keep it ſtirring all the time; 
then take it off, ſweeten it to your palate, and put in a ſpoon- 


ful of roſe-water, and a ſpoonful orange-flower water; ſtrain 


it, and pour it into a glaſs or baſon, or what you pleaſe, and 
when it is cold turn it out. It makes a fine {1de-dith, You 
may eat it with cream, wine, or what you pleaſe. Lay round 


it baked pears, It both looks very pretty, and eats fine. 


 Albuttered 
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A buttered tort. | 


TAKE eight or ten large codlings, and ſcald them, when 
cold ſkin them, take the pulp and beat it as fine as you can 
with a ſilver ſpoon ; then mix in the yolks of fix eggs and the 
whites of four beat all well together ; ſqueeze in the juice of 
a Seville orange, and ſhred the rind as fine as poſſible, with 
ſome grated nutmeg and ſugar to your taſte ; melt ſome fine 
freſh butter, and beat up with it according as it wants, till it is 
all like a fine thick cream, and then make a fine puff-paſte, 
have a large tin-patty that will juſt hold it, cover the patty with 
the paſte, and pour in the ingredients. Do not put any cover 
on, bake it in a quarter of an hour, then flip it out of the patty 
on a diſh, and throw fine ſugar well beat all over it. It is a 
very pretty ſide-diſh for a ſecond courſe, You may make this 
of any large apples you pleaſe, 


* Moon-Shine. 


FIRST have a piece of tin, made in the ſhape of a half-moon, 
as deep as a half-pint baſon, and one in the ſhape of a large 
ſtar, and two or three lefſer ones. Boil two calves feet in a 
gallon of water till it comes to a quart, then ſtrain it off, and 
when cold ſkim off the fat, take half the jelly, and ſweeten it 
with ſugar to your palate, beat up the whites of four eggs, ſlir all 
together over a, flow fire till it boils ; then run it through a 
_ flannel bag till clear, put it in a clean ſauce-pan, and take an 
ounce of ſweet almonds blanched and beat very fine in a marble 
mortar, with two ſpoonfuls of roſe-water, and two of orange= 
ſlower-water; then ſtrain it through a coarſe cloth, mix it with 
the jelly, ſtir in four large ſpoontuls of thick cream, ſtir it all 
together till it boils; then have ready the diſh you intend it for, 
lay the tin in the ſhape of a half-moon in the middle, and the 
ſtars round it; lay little weights on the tin to keep them in the 
places you would have them lie; then pour in the above blanc- 
manger into the diſh, and when it is quite cold take out the tin 
things, and mix the other half of the/jelly with half a pint of 
good white-wine, and the juice of two or three lemons, with 
loaf-ſugar enough to make it ſweet, and the whites of eight 
eggs beat fine ; ſtir it all together over a flow fire till it boils, 
then run it through a flannel bag till it is quite clear, into a 
china baſon, and very carefully fill up the places where you 
took the tin out; let it ſtand till cold, and ſend it to table. 

+ U 2 | | Note, 
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Note, You may for change fill the diſh with a fine thick al- 


mond cuſtard ; and when it is cold, fill up the half-moon and 


ſtars with a clear jelly. 


The Floating- Hand, a pretty Difp for the Middle of a Table at a 


Second Courſe, or for Supper. 


- YOU may take a ſoup-diſh, according to the ſize and quan- 
tity you would make, but a pretty deep glaſs is beſt, and ſet 
it on a china diſh ; firſt take a quart of the thickeſt cream you 
can get, make it pretty ſweet with fine ſugar, pour in a pill 
of ſack, grate the yellow rind of a lemon in, and mill the 
cream till it is all of a thick froth; then carefully pour the thin 
from the froth, into a diſn; take a French roll, or as many as 
you want, cut it as thin as you can, lay a layer of that as light 
as poſſible on the cream, then a layer of currant-jelly, then a 
very thin layer of roll, and then hartſhorn-jelly, then French 
roll, and over that whip your froth which you ſaved off the 
cream very well milled up, and lay at top as high as you can 
heap it; and as for the rim of the diſh, ſet it round with fruit 
or ſweetmeats, according to your fancy. This looks very 
pretty.in the middle of a table with candles round it, and you 


may make it of as many different colours as you fancy, and 


according to what one and giams, or ſweetmeats you have; 
or at-the bottom of your diſh you may put the thickeſt cream 
you can get: but that is as you fancy. | 


CHAP. XVII. 


OF MADEWINES, BREWING, FRENCH 
BREAD, &c. | 


TJ make Raiſin-Mine. 3 
AKE two hundred of raiſins, ſtalks and all, and put them 


4 - 


into a large hogſhead, fill it with water, let them ſteep a 
fortnight, ſtirring them every day; then pour off all the liquor, 


and prefs the raiſins. Put both liquors together in a nice clean 


vefict that will juſt hold it, for it muſt be full; let it ſtand till it 
. . l has 
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has done hiſſing, or making the leaſt noiſe, then ſtop it cloſe 
and let it ſtand fix months. Peg it, and if you find it quite cleac 
rack it off in another veſſel ; ſtop it cloſe, and let it ſtand three 
months longer; then bottle it, and when you uſe it, rack it off 
into a decanter. | 8 

| To make Elder-Wine, | 
PICK the elder-berries when full ripe, put them into a ſtone- 
jar, and ſet them in the oven, or a kettle of boiling water till the 
jar is hot through; then take them out and ſtrain them through 
a coarſe cloth, wringing the berries, and put the juice into a 
elean kettle: to every quart of juice put a pound of ſine Liſbon 
ſugar, let it boil and ſkim it well. When it is clear and fine, 
pour it into a jar; when cold, cover it cloſe, and keep it till 
you make raiſin- wine; then when you tun your wine, to every 
gallon of wine put half a pint of the elder-ſyrup. 


To male Orange-Wine. 


TAKE twelve pounds of the beſt powder ſugar, with the 
whites of eight or ten eggs well beaten, into fix gallons of ſpring- 
water, and boil three quarters of an hour. When cold, put 
into it ſix ſpoonſuls of yeaſt, -and the juice of twelve lemons, 
which being pared muſt ſtand with two pounds of white-ſugar 
in a tankard, and in the morning ſkim off the top, and then put 
it into the water; then add the juice and rinds of fifty oranipes, 
but not the white parts of the rinds, and ſo let it work all to- 
gether two days and two nights; then add two quarts of Rhe- 
niſh or white wine, and put it into your veſſel. 


To make Orange Wine with Raiſins. 


TAKE thirty pounds of new Malaga raiſins picked clean, 
chop thern ſmall, take twenty large Seville oranges, ten of them 
you muſt pare as thin as for preſerving ; boil about eight gat 
lons of ſoft water till a third be conſumed, let it cool a little; 
then put five gallons of it hot upon your raiſins and orange- 
peel, ſtir it well together, cover it up, and when it is cold let it 
ſtand five days, ſtirring it once or twice a day; then paſs it 
through a hair · ſieve, and with a ſpoon preſs it as dry as you can, 
put it in a runlet fit for it, and put to it the rind of the other 
ten oranges, cut as thin as the firſt; then make a ſyrup of the 
juice of twenty oranges, with a pound of white ſugar. It 
muſt be made the day before you tun it up; ſtir it well toge- 
ther, and ſtop it cloſe; let it ſtand two months to clear, then 

| 1 33 | bottle 
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bottle it up. It will keep three years, and is better for keep · 
F To make Elter- Flower Wine, very like Frontiniac. 


TAKE fix gallons of ſpring-water, twelve pounds of white 
ſugar, ſix pounds of raiſins of the ſun chopped. Boil theſe to- 
gether one hour; then take tne flowers of elder, when they are 
falling, and rub them off to the quantity of half a peck. When 
the liquor is cold, put them in, the next day put in the juice of 
three lemons, and four ſpoonfuls of good ale yeaſt. Let it ſtand 
covered up two days; then ſtrain it off, and put it in a veſſel fit 
for it. To every gallon of wine put a quart of Rheniſh, and put 

our bung lightly on a fortnight, then ſtop it down cloſe. Let 
it ſtand ſix months; and if you find it is fine, bottle it off. 


| To make Gooſeberry- Mine. 4 


GATHER your gooſeberries in dry weather, when they are 
half ripe, pick them, and bruiſe a peck in a tub, with a wooden 
mallet; then take a horſe-hair cloth, and preſs them as much as 
poſſible, without breaking the ſeeds, When you have preſſed 
out all the juice, to every gallon of gooſeberries put three pounds 
of fine dry powder ſugar, ſtir it all together till the ſugar is diſ- 
ſolved, then put it in a veſſel or caſk, which muſt be quite full. 
If ten or twelve gallons, let it ſtand a fortnight; if a twenty 
gallon caſk, five weeks. Set it in a cool place, then draw it 
off from the lees, clear the veſſel of the lees, and pour in the 
clear liquor again. If it be a ten gallon caſk, let it ſtand 
three months; if a twenty gallon, four months, then bottle 
it off. | | 

To make Currant- Wine. 


GATHER your currants on a fine dry day, when the fruit 
is {full ripe, ſtrip them, put them in a large pan, and bruiſe 
them with a wooden peſtle. Let them ſtand in a pan or tub 
twenty-four hours to ferment; then run it through a hair- 
ſieve, and do not let your hand touch the liquor. To ever 
gallon of this liquor, put two pounds and a half of white ſu- 
gar, flir it well together, and put it into your veſſel, To 
every ſix gallons put in a quart of brandy, and let it ſtand ſix 
weeks. If it is fine, bottle it; if it is not, draw it off as clear 
as you can, into another veſſel or large bottles; and in a fort- 
night, bottle it in {mall bottles. 88 e 


To 


MADE PLAIN AND EASY. 295 


To make Cherry-WWi ne. | 


PULL your cherries when full ripe off the ſtalks, and preſs 
them through a hair-ſieve. To every gallon of liquor put two 
pounds of lump-ſugar beat fine, ſtir it together, and put it into 
a veſſel; it muſt be full: when it has done working and making 
any noiſe, ſtop it cloſe for three months, and bottle it off. 


To make Birob-Wine. 


"THE ſeaſon for procuring the liquor from the bicch-trees is 
in the beginning of March, while the ſap is riſing, and before the 
leaves ſhoot out; for when the ſap is come forward, and the 
leaves appear, the juice, by being long digeſted in the bark, 
grows thick and coloured, which before was thin and clear. 

The method of procuring the juice is, by boring holes in the 
body of the tree, and putting in foſſets, which are commonly 
made of the branches of elder, the pith being taken out. You 
may without hurting the tree, if large, tap it in ſeveral places, 
four or five at atime, and by that means ſave from a good many 
trees ſeveral gallons every day; if you have not enough in one 
day, the bottles in which it drops muſt be corked cloſe, and ro- 
ſined or waxed ; however, make uſe of it as ſoon as you can. 

Take the fap and boil it as long as any ſcum riſes, ſkimming 
it all the time: to every gallon of liquor put four pounds of gaod 
ſugar, the thin peel of a lemon, boil it afterwards half an hour, 
{&imming it very well, pour it into a clean tub, and when it is 
almoſt cold, ſet it to work with yeaſt ſpread upon a toaſt, let 
it ſtand five or ſix days, ſtirring it often ; then take ſuch a caſæ 
as will hold the liquor, fire a large match dipped in brimſtone, 
and throw it into the caſk, ſtop it cloſe till the match is ex- 
tinguiſhed, tun your wine, lay the bung on light till you find 
it has done working; ſtop it cloſe and keep it three months, 


then bottle it off. 
| To make Quince-Mine. 
GATHER the quinces when dry and full ripe; take twenty 


large quinces, wipe them clean with a coarſe cloth, and grate 
them with a large grate or raſp as near the core as you can, but 
none of the core; boil a gallon of ſpring · water, throw in your 
guinces, let it boil ſoftly about a quarter of an hour; then ſtrain. 
them well into an earthen pan on two pounds of double-re - 
fined ſugar, pare the peel of two large lemons, throw in and 
ſqueeze the juice through a ſieve, ſtir ĩt about till it is very cgol, 
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then toaſt a little bit of bread very thin and brown, rub a little 
yeaſt on it, let it ſtand cloſe covered twenty-four hours, then 
take out the toaſt and lemon, put it up in a caig, keepit three 
months, and then bottle it. If you make a twenty gallon caſk, 
let it ſtand ſix months before you bottle it; when you ſtrain 
your quinces, you are to wring them hard in a coarſe cloth. 


To make Cowflip or Clary- Wine. 


TAKE fix gallons of water, twelve pounds of ſugar, the juice 
of ſix lemons, the whites of four eggs beat very well, put all to- 
gether in a kettle, let it boil balt an hour, fkim it very well; 
take a peck of cowſlips, if dry ones, half a peck; put them inta 
a tub, with the thin peeling of fix lemons, then pour on the 
boiling liquor, and ſtir them about; when almoſt cold, put in a 
thin toaſt baked dry and rubbed with yeaſt. Let it ſtand two or 
three days to work. If you put in before you tun it fix ounces 
of ſyrup of citron or lemons, with a quart of Rheniſh wine, it 
will be a great addition; the third day ſtrain it off, and ſqueeze 
the cowſlips through a coarſe cloth; then ſtrain it through a 
flannel bag, and tun it up ; lay the bung looſe for two or three 
days to ſee if it works, and if it does not, bung it down tight; 
let it ſtand three months, then bottle it, 8 85 


To make Turni -Mine. | | 


TAKE a good many turnips, pare, lice, and put them in a 
* cyder-preſs, and preſs out all the juice very well. To every 
gallon of juice have three pounds of lump-ſugar, have a veſſel 
ready, juſt big enough to hold the juice, put your ſugar into a 
veſſel, and allo to every gallon of juice half a pint of brandy. 
Pour in the juice, and — ſomething over the bung for a Veel. 
to ſee if it works. If it does, you muſt not bung it down till 
It has done working; then ſtop it cloſe for three months, and 
draw it off in another veſſel. When it is fine, bottle it off. 


To make Raſpberry-Wine, 

| TAKE ſome fine raſpberries, bruiſe them with the back of 
a ſpoon, then ſtrain them through a flannel bag into a ſtone- 
Jar. To each quart of juice put a pound of double-refined ſu- 
gar, ſtir it well together, and cover it cloſe; let it ſtand three 
days, then pour it off clear. To a quart of juice put two quarts 
of white-wine, bottle it off; it will be fit to drink in a week. 
Brandy made thus is a very fine drum, and a much better way 

than ſteeping the raſpberries. 5 
RULES 
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RULES for BREWING. -» 

CARE muſt be taken in the firſt place to have the malt clean 
and after it is ground, it ought to ſtand four or five days. 

For ſtrong October, fave quarters of malt to three hogſ- 
heads, and twenty-four pounds of hops. 'This will afterwards 
make two hogſheads of good keeping ſmall-beer, allowing five 

zounds of hops to it. 

For middling beer, a quarter of malt makesahogſhead of ale, 
and one of ſmajl-beer ; or it will make three hogſheads of good 
ſmall-beer, allowing eight pounds of hops. This will keep all 
the year. Or it will make twenty gallons of ſtrong ale, and 
two hogſheads of ſmall-beer that will keep all the year. | 

If you intend your ale to keep a great while, allow a pound 
of hops to every buſhel; if to keep fix months, five pounds to a 
hogſhead; if for preſent drinking, three pounds to a hogſhead, 
and the ſofteſt and cleareſt water you can get. 

- Obſerve the day before to have all your veſſels very clean, and 
never uſe your tubs for any other uſe except to make wines. 

Let your caſks be very clean the day before with boiling wa- 
ter; and if your bung is big enough, ſcrub them well with a 
litt!e birch- broom or bruſh ; but if they be very bad, take out 
the heads, and let them be ſcrubbed clean with a hand-bruſh, 
ſand, and fullers-earth. Put on the head again, aud ſcald 

them well, throw into the barrel a piece of unſlacked lime, 
and ſtop the bung cloſe. | mY 

The firſt copper of water, when it boils, pour into your maſh- 
tub, and let it be cool enough to ſee your face in; then put in 
you malt, and let it be well maſhed; have a copper of water 
' boiling in the mean time, and when your malt is well maſhed, 

fill your maſhing-tub, ſtir it well again, and cover it over with 
the ſacks. Let it ſtand three hours, ſet a broad ſhallow tub 

under the cock, let it run very ſoftly, and if it is thick throw it 
up again till it runs fine, then throw a handful of hops in the 
under tub, let the maſh run into it, and fill your tubs till all 
is run off. Have water boiling in the copper, and lay as much 
more on as you have occaſion for, allowing one third for boiling 
and waſte. Let that ſtand an hour, boiling more water to fill 
the maſh-tub for ſmall-beer; let the fire down a little, and put it 
into tubs enough to fill your maſh. Let the ſecond maſh be run 
off, and fill your copper with the firſt wort; put in part of your 
hops, and make it boil quick. About an hour is long enough; 
when it is half boiled, throw in a handful of fait. Have a clean 
white wand and dip it into the copper, and if the wort feels 
RON 4 WE clammy 
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clammy it is boiled enough; then ſlacken your fire, and take off 
your wort. Have ready a large tub, put two ſticks acroſs, and 
ſet your ſtraining baſket over the tub on the ſticks, and ſtrain 
your wort through it. Put your other wort on to boil with the 
reſt of the hops; let your maſh be covered again with water, 
and thin your wort that is cooled in as many things as you can; 
for the thinner it lies, and the quicker it cools, the better. | 
When quite cool, put it into the tunning-tub. Throw a hand- 
= of falt into every boil. When the maſh has ſtood an hour 

raw it off, then fill your maſh with cold water, take off the 

t in che copper and order it as before. When cool, add to 
It 3 firſt in the tub; ſo ſoon as you empty one copper, fill the 
other, ſo boil your ſmall-beer well, Let che laſt maſh run off, 
and when both are boiled with freſh hops, order them as the 
two ſirſt boilings; when cool empty the maſh-tub, and put the 
ſmall-beer to work there. When cool enough work i it, ſet a 
wooden bowl full of yeaſt in the beer, and it will work over with 
a little of the beer in the boil. Stir your tun up every twelve 
hours, Jet it ſtand two days, then tun it, taking off the yeaſt. 
Fill your veſſels full, and fave ſome to fill your barrels ; let it 
land till it has done working; then lay on your bung lightly 
lor a fortnight, aſter that ſtop it as cloſe as you can. Mind you 
have a vent-peg at the top of the veſſel; in warm weather, open 
it; and if your drink hiſſes, as it often will, looſen' it till it 
has done, then ſtop it cloſe again. If you can boil your ale 
in one boiling it is beſt, if your copper will allow of it; if 
not, boil it as conveniency ſerves. 

When yon come to draw your beer, and find it is not fine, 
draw off a gallon, and ſet it on the fire, with two ounces of 
ifinglafs cut ſmall and beat. Diſſolve it in the beer over the 
fire: when it is all melted, let it ſtand till it is cold, and pour 
it in at the bung, which muſt lay looſe on till it has done fer- 
menting, then flop it clofe for a month. | 

Take great care your caſks are not muſty, or have any ill 
taſte; if they have, it is a hard thing to ſweeten them. 

Youare to waſh your caſks with cold water before you ſcald 
them, and they ſhould lie a day or two ſoaking, and clean 
them well, then ſcald them. 


The beſt Thing for Rope. 

MIX two handfuls of bean. flour, and one handful of gal, 
throw this into a kilderkin of beer, do not ſtop it cloſe till it 
has done fetmenting, then let it ſtand a month, and draw i it olf; 
but ſometimes nothing will do with it. 


8 11 Then 
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' When a Barrel of Beer has turned Sour. * 
TO a kilderkin of beer throw in at the bung a quart of oat- 
meal, lay the bung on looſe two or three days, then ſtop it 
down cloſe, and let it ſtand a month. Some throw in a piece 


of chalk as big as a turkey's egg, and when it has done work - 
ing ſtop it cloſe for a month, then tap it. 


ni NE 


To make White- Bread, after the London Way. 


TAKE a buſhel of the fineſt flour well dreſſed, put it in 
the kneading-trough at one end, take a gallon of water (which 
we call liquor), and ſome yeaſt; ſtir it into the liquor till it 
looks of a good brown colour and begins to curdle, ſtrain and 
mix it with your flour till it is about the thickneſs of a ſeed- 
cake; then cover it with the lid of the trough, and let it ſtand 
three hours, and as ſoon as you ſee it begin to fall, take a gal- 
Jon more of liquor; weigh three quarters of a pound of ſalt, 
and with your hand mix it well with the water: ſtrain it, and 
with this liquor make your dough of a maderate thickneſs, fit 
to make up into loaves ; then cover it again with the lid, and 
Jet it ſtand three hours more. In the mean time, put the 
wood into the oven and heat it. It will take two hours heat- 
ing. When your ſpunge has ſtood its proper time, clear the 
oven, and begin to make your bread. Set it in the oven, and 
cloſe it up, and three hours will bake it. When once it is in, 

you mult not open the oven till the bread is baked; and ob- 

ſerve in ſummer that your water be milk-warm, and in winter 

as hot as you can bear your finger in it. 

Note, As to the quantity of liquor your dough will take, ex- 

perience ſtill teach you in two or three times making, for all 
flour does not want the ſame quantity of liquor; and if you 

make any quantity, it will raiſe up the lid and run run over. 


To make French Bread. 


TAKE three quarts of water, and one of milk; in winter 
ſcalding bot, in ſummer a little more than milk-warm. Seaſon 
it well with ſalt, then take a pint and a half of good ale yeaſt 
not bitter, lay it in a gallon of water the night before, pour 
it off the water, ſtir in your yeaſt into the milk and water, 
then with your hand break in alittle more than a quarter of a 
pound of butter, work it well till it is diſſolved, then beat up two 
eggs in a baſon, and ſtir them in, have about a peck and a half 
i es | of 


> 


| 
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of flour, mix it with your liquor; in winter make your dough 
pretty ſtiff, in ſummer more {lack ; fo that you may uſe a little 
more or leſs of flour, according to the ſtiffneſs of your dough ; 
mix it well, but the leſs you work the better. Make it into 
rolls, and have a very quick oven. When they have lain about 
à quarter of an hour turn them on the other fide, let ti;c1 lie 
about a quarter longer, take them out and chip all your French 
bread with a knife, which is better than raſping it, and makes 
it look ſpungy and of a fine yellow, whereas the raſping takes 
off all that fine colour, and makes it look too ſmooth. You 
mult ſtir your liquor into the flour as you do for pie-cruſt, 
After your dough is made cover it with a cloth, and let it lie 
to riſe while the oven is heating. e 


To make Muffins and Oat-Cakes, wy 

TO a buſhel of Hertfordſhire white flour, take a pint and 
half of good ale yeaſt, from pale-malt, if you can get it, be- 
cauſe it is whiteſt; let the yeaſt lie in water all night, the next 
dy pour off the water clear, make two gallons of water juſt 
milk=warm, not to ſcald your yeaſt, and two ounces of ſalt; mix 
your water, yeaſt, and ſalt well together for about a quarter of 


an hour; then ſtrain it and mix up your dough as light as poſ- 


fibte; and let it lie in your trough an hour to riſe ; then with 
moot band roll it, and pull it into little pieces about as big as a 
arge walnut, roll them with your hand like a ball, lay them on 
your table, and as faſt as you do them lay a piece of flannel over 
them, and be ſure to keep your dough covered with flannel ; when 
Me have rolled out all your dough begin to bake the firſt, and 
y that time they will be ſpread out in the right form; lay them 
on youricoti; as one (ide begins to change colour turn the other, 
take great care they do not burn, ot be too much diſcoloured, 
but that you will be a judge of in two or three makings. Take 
care the riddle of the iron is not too hot, as it will be, but then 
du may put a brick-bat or two in the middle of the fire to ſlac- 
Len the heat. The thing you bake on muſt be made thus: 
Build a place as if you was going to ſet a copper, and in the 
ſtead of a copper, a piece of iron all over the top fixed in form 
juſt the ſame as the bottom of an iron pot, and make your fire 
triderneath with coal as in a copper. Obſerve, muffins are made 
che ſame way; onlythis,when you pull them to pieces roll them 


In  go6d deal of flour, and with a rolling-pin roll them thin, 


cover them with a piece of flanneh, and they will riſe to a proper 
thickneſs; andd if you find them too big or tos Iittle, you muſt 


roll dough accordingly. Theſe muſt not be the leſt diſcoloured. 
hen you eat them, toaſt them criſp on beth-ſides, then with 


your 
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your hand pull them open, and they will be like a honeycomb 
lay in as much butter as you intend to uſe, then elap them to- 
gether again, and ſet it by the fire. When you think the but- 
ter is melted turn them, that both ſides may be buttered alike, - 
but do not touch them with a knife, either to ſpread or cut them 
open, if you do they will be as heavy as lead, only when they 
are buttered and dane, you may cut them croia with a knife. 

Note, Some flour will ſoak up a quart or three pints more water 
than other flour; then you muſt add more water, or ſhake in 
more flour in making up, for the dough muſt be as light as poſſible. 


A Receipt for making Bread without Barm by the help of a Læauen. 
TAKE a lump of dough, about two — of your laſt 
making, which has been raiſed by barm, keep it by you in a 
wooden veſſel, and cover it well with flour. This is your lea- 
ven: then the night before you intend to bake, put the faid 
Jeaven toa peckof flour, and work them well togetherwithwarm 
water. Let it lie in a dry wooden veſſel, well covered with a li- 
nen cloth and a blanket, and keep it in a warm place. This 
dough kept warm will riſe again next morning, and will be ſuf- 
ficient to mix with two or three buſhels of flour, being worked 
up with warm water and a little ſalt. When it is well worked up, 
and thoroughly mixed with all the flour, let it be well covered 
with the linen and blanket, until you find it riſe; then knead it 
well, and work it up into bricks or loaves, making the loaves 
broad, and not ſo thick and high as is frequently done, by which 
means the bread will be better baked, Then bake your bread. 
Always keep by you two or more pounds of the dough of 
your laſt baking well covered with flour to make leaven 1 
from one baking day to another; the more leaven is put to 
the flour, the lighter and ſpungier the bread will be. he 
freſher the leaven, the bread will be the leſs four, _ 
. From the Dublin Society. 


A Method to preſerve a large Stuck of Yeaſt, which will keep aud be 
ef Uſe for ſeveral Months, either to make Bread or Cakes, 


WHEN you have yeaſt in plenty, take a quantity of it, ſtir and 
work it well with a whiſk until it becomes liquid and thin, they 
get a large wooden platter, cooler, or tub, clean and dry, and 
witha ſoft bruſh, lay a thin layer of the yeaſt on the tub, and 
turn the mouth downwards that no duſt may fall upon it, but ſo 
that the air may get under to dry it. When that coat is very dry, 
then lay on another till you have a ſufficient quantity, even two 
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or three inches thick, to ſerve for ſeveral months, always taking 
care the yeaſt in the tub be very dry before you lay more on. 
When you have occaſion to uſe this yeaſt cut a piece off, and 
lay it in-warm water; ſtir it together, and it will be fit for uſe. 
If it is for brewing, take a large handful of birch tied together, 
and dip it into the yeaſt and hang it up to dry; take great care 
no dult comes to it, and ſo you may do as many as you pleaſe. 
When your beer is fit to ſet to work, throw in one of theſe, 
and it will make it work as well as if you had freſh yeaſt. 

You mult whip it about in the wort, and then let it lie ; 
when the vat works well, take out the broom, and dry it 
again, and it will do for the next brewing. 

Note, In the building of your oven for baking, obſerve that 
you make it round, low roofed, and a little mouth ; then it 


will take leſs fire, and keep in the heat better than along oven 
and high roofed, and will bake the bread better. 


CHAP. XVII. 
JARRING CHERRIES, AND PRESERVES, &c. 


To jar Cherries, Lady North's Way. 


TAKE twelve pounds of cherries, ſtone them, put them in 
your preſerving pan, with three pounds of double-refined 
ſugar and a quart of water; then ſet them on the fire till they 
are ſcalding hot, take them off a little while, and ſet on the fire ' 
in. Boil them till they are tender, then ſprinkle them with 
half a pound of double-retined ſugar pounded, and ſkim them 
clean. Put them all together in a china bowl, let them ſtand 
in the ſyrup three days; drain them through a ſieve, take them 
out one by one, with the holes downwards on a wicker-ſieve, 
then ſet them in a ſtove to dry, and as they dry turn them upon 
clean fieves. When they are dry enough, put a clean white 
ſheet of paper in a preſerving-pan, then putall the cherries in, 
with another clean white ſheet of paper on the top of them; 
cover them cloſe with a cloth, and ſet them over a cool fire till 
they ſweat.” Take them off the fire, then let them ſtand till 
they are cold, and put them in boxes 01 jars to keep, 5 
| 0 
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To dry Cherries. 


TO four pounds of cherries put one pound of ſugar, and juſt , 
put as much water to the ſugar as will wet it; when it is melt- 
ed, make it boil ; ſtone your cherries, put them in, and make 
them boil; ſkim them two or three times, take them off, and let 
them ſtand in the ſyrup two or three days, then boil your ſyrup 
and put to them again, but do not boil your cherries any more. 
Let them ſtand three or four days longer, then take them ovt, 
lay them in ſieves to dry, and lay them in the ſun, or in a flow 
oven to dry; when dry, lay them in rows in papers, and ſo a 
row of cherries, and a row of white paper in boxes. 


To preſerve Cherries with the Leaves and Stalk; r. 


FIRST, dip the ſtalks and leaves in the beſt vinegar boiling 
hot, ſtick the ſprig upright in a ſieve till they are dry; in the 
mean time boil ſome double-refined ſugar to ſyrup, and dip 
the cherries, ſtalks, and leaves in the ſyrup, and juſt let them 
ſcald; lay them on a fieve, and boil the ſugar to a candy height, 
then dip the cherries, ſtalks, leaves and all; then ſtick the 
branches in ſieves, and dry them as you do other ſweetmeats. 
They look very pretty at candle-light in a deſert, | | 


To make Orange Marmalade. 


| TAKE the beſt Seville oranges, cut them in quarters, grate 
them to take out the bitterneſs, and put them in water, which 
you muſt ſhift twice or thrice a day, for three days. Then boil 
them, ſhifting the water till they are tender, ſhred them ver 
ſmall; then pick out the ſkins and ſeeds from the meat which 
you pulled out, and put to the peel that is ſhred; and to a pound 
of that pulp take a pound of double-refined ſugar. Wet your 
ſugar with water, and let it boil up to a candy height (with a 
very quick fire) which you may know by the dropping of it, for 
it hangs like a hair; then take it off the fire, put in your pulp, 
ſtir it well together, then ſet it on the embers, and ſtir it till it 
is thick, but let it not boil. If you would have it cut like mar- 
malade, add ſome jelly of pippins, and allow ſugar for it. 


To make White Marmalade. 


PARE and core the quinces as faſt as you can, then take to a 
pound of quinces (being cut in pieces, leſs than half quarters) three 
quarters of a pound of double-refined ſugar beat ſmall, then throw 

| | half 
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half the ſugar on the raw quinces, ſet it on a flow fire till the 

ſugar is melted, and the quinces tender ; then put in the reſt of 

the ſugar, and boil it up as faſt as you. can. When it is almoſt 

enough, put in ſome jelly and boil it apace; then put it up, 
and when it is quite cold cover it with white paper. 


| To preſerve Oranges whole, 
TAKE the beſt Bermudas or Seville oranges you can get, 
and pare them with a penknife very thin, and lay your oranges 
in water three or four days, flutting them every day; then put 
them in a kettle with fair water, and put a board on them to 
keep them down in the water, and bave a ſkillet on the fire 
with water, that may be ready to ſupply the kettle with boiling 
water; as it waſtes it muſt be filled up three or four times, 
while the oranges are doing, for they will take up ſeven or eight 
hours boiling ; they muſt be boiled till a white ſtraw will run 
through them, then take them out, and ſcoopthe ſeeds out of them 
very carefully, by making a little hole in the top, and weigh 
them. 'To every pound of oranges put a pound and three quar- 
ters of double-refined ſugar, beat well and fifted through a clean 
lawn ſieve, fill your oranges with ſugar, and ſtrew ſome on 
them: let them lie a liitle while, and make your jelly thus: 
Take two dozen of pippins or John apples, and ſlice them 
into water, and when they are boiled tender ſtrain the liquor 
from the pulp, and to every pound of oranges you mnſt have a 
pint and a half of this liquor, and put ro it three quarters of the 
ſugar you lefc in filling the oranges, ſet it on the fire, and let it 
boll, ſkim it well, and put it in a clean earthen. pan till it is 
cold, then put it in your ſkillet; put in your oranges, with a 
{mall bodkin job your oranges as they are boiling; to let the ſy- 
rup into them, ſtrew on the reſt of your ſugar whilſt they are 
boiling, and when they look clear take them up and put them in 
your glaſſes, put one in a glaſs juſt fit for them, and boil the 
dycup till it is almoſt a jelly, then fill up your glaſſes; when 
hog are cold, paper them up, and keep them in a dry place. 


* 


To make Red Marmalade. 


SCALD the quinces tender in water, then cut them in quar- 
ters, core and pare the pieces. 'To four pounds of quinces put 
three pounds of ſugar, and four pints of water; boil the ſugar 
and water to 2 ſyrup, then put in the quinces and cover it, Let 
it ſtand all night over a very little fire, but not to boil; when 
they are red enough, put in a porringer full of jelly, or wy” 

| an 
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and boil them up as faſt as you can. When it is W, put 
; it up, but do not break the quinces too cd, 


Red Luinces whole. 


TAKE fix of the fineſt quinces, core wo ſcald 3 3 
drain them from the water, and when they are cold pare tbem; 
then take their weight in good ſugar, a pint of water to every 
pound of ſugar, boil it to a ſyrup, ſkim it well, then put in the 
quinces, and let them ſtand all night; when they are red enough, 

| boil them as the marmalade, with two porringers full of jelly. 
When they are as ſoft as you can run a ſtraw through them, 
put them into'glaſſes ; let the "vor Þ boil til? it 1s a jelly, and 
then FO it over the Jameße. 5 


| Faly for the Quinces. 


| TAKE ſome of the leſſer quinces, and wipe them with a 
clean coarſe cloth; cut them in quarters; put as much water as 
will cover them ; let it boil apace till it is ſtrong of the quinces, 
then ſtrain it through a jelly-bag. If it be for white quinces, 
Pick out the ſeeds, but none of the cores nor quinces pared. 


To make Conſerve of Red-Roſes, or any other Flowers. 


| TAKE roſe- buds or any other flowers, and pick them, cut 
off the white part from the red, and put the red flowers and ſift 
them through a ſieve to take out the ſeeds; then weigh them, and 
to every pound of flowers take two pounds and a half of loaf- 
ſugar ; beat the flowers pretty fine in a ſtone mortar, then by 
degrees put the ſugar to them, and beat it very well till it is 
well incorporated together ; then put it into gallipots, tie it over 
with paper, over that a leather, and it will * ſe ven years. 


To make Conſerve of Hos. ö 


GATHER hips before they grow ſoft, cut off the heads and 
* ſtalks, ſlit them in halves, take out all the ſeeds and white that 
is in them very clean, then put · them into an earthen pan, and 
ſtir them every day, or they will grow mouldy. Let them ſtand 
till they are ſoft enough to rub them through a coarſe hair-fieve, 
as the pulp comes take it off the ſieve: they are a dry berry, 
and will require pains to rub them through; then add ita 
weight in ſugar, mix them well WIGHT without boiling, and 
keep it in deep gallipots for uſe. | 
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; ; | To make Syrup of Roſes. 875 
INFUSE three pounds of damaſk roſe- leaves in a gallon of 
warm water, in a well-glazed earthen pot, with a narrow 


mouth, for eight hours, which ſtop ſo cloſe that none of the 


virtue may exhale. When they have infuſed fo long, heat the 


water again, ſqueeze them out, and put in three pounds more 


of roſe-leaves, to infuſe for eight hours more, then preſs them 
out very hard; then to every quart of this infuſion add four 
pounds of fine ſugar, and boil it to a ſyrup, * | 


To make Syrup of Citron, | 
PARE and ſlice yout citrons thin, lay them in a baſon, with 
layers of fine ſugar. The next day pour off the liquor into a 
glaſs, ſkim it, and clarify it over a gentle fire. 


To make Syrup of Clove-Gilliflowers. | 
CLIP your gilliflowers, ſprinkle them with fair water, put 
them into an earthen pot, ſtop it up very cloſe, ſet it in a kettle 
of water, and let it boil for two hours ; then ſtrain out the 
Juice, put a pound and a half of ſugar to a pint of juice, put it 
into a ſkillet, ſet it on the fire, keep it ſtirring till the ſugar is 
all melted, do not let it boil; then ſet it by to cool, and put it 


To make Syrup of Peach-Bloſſems. E j 
INFUSE peach-blofſoms in hot water, as much as will hand- 


ſomely cover them. Let them ſtand in balneo, or in ſand, for 
twenty-four hours covered cloſe ; then ſtrain out the flowers 


from the liquor, and put in freſh flowers. Let them ſtand to 
infuſe as before, then ſtrain them out, and to the liquor put 


freſh peach-bloſſoms the third time; and, if you pleaſe, a 
fourth time. Then to every pound of your infuſion add two 
pounds of double- refined ſugar; and ſetting it in ſand, or bal - 
neo, make a ſyrup, which keep for uſe. N 


To make Syrup of Quincen. 
. GRATE quinces, paſs their pulp through a cloth to extract 
the juice, ſet their Juices in the ſun to ſettle, or before the fire, 
and by that means clarify it , for every four ounces of this juice 
take a pound of ſugar boiled brown, If the putting in the juice 
of the quinces ſhould check the boiling of the ſugar too much, 


give the ſyrup ſome boiling till it becomes pearled; then take 


it off the fire, and when cold, put it into the bottles. £ 
| a To 


MADE PLAIN AND EASY. 307 


To preſerve Apricats, 1 

TAKE your apricots, ſtone and pare them thin, and take theit 
weight in double-refined ſugar beaten and ſifted, put your apri- 
cots in a filver cupor tankard, cover them over with ſugar, and 
let them ſtand ſo all night. The next day put them in a pre- 
ſerving-pan, ſet them on a gentle fire, and let them ſimmer a little 
while, then let them boil till tender and clear, taking them off 
ſometimes to turn and ſkim. Keep them under the liquor as they 
are doing, and with a ſmall clean bodkin or great needle job 
them, that the ſyrup may penetrate into them. When they 
are enough, take them up, and put them in glaſſes. Boil and 
im your ſyrup; and when it is cold, put it on your apricots. 


To preſerve Damſons whole, 5 

YOU muſt take ſome damſons and cut them in pieces, put 
them in a ſkillet over the fire, with as much water as will cover 
them. When they are boiled and the liquor pretty ſtrong, ſtrain 
it out: add for every pound of the damſons wiped clean, a pound 
of lingle-refined ſugar, put the third part of your ſugar into 
the liquor, ſet it over the fire, and when it fimmers, put in 
the damſons. Let them have one good boil, and take them off 
for half an hour covered up cloſe; then ſet. them on again, and 
let them ſimmer over the fire after turning them; then take 
them out and put them in a baſon, ſtrew all the ſugar that was 
left on them, and pour the hot liquor over them. Cover 
them up, and let them ftand till next day, then boil them up 
again till they are enough. Take them up, and put them in 
pots ; boil the liquor till it jelligs, and pour it on them when 
it is almoſt cold; ſo paper them up. 


To candy any Sort of Flowers. 
TAKE the beſt treble-refined ſugar, break it into lumps, and 
dip ĩt piece by piece into water, put them into a veſſel of filver, 
and melt them over the fice; when it juſt boils, ſtrain it, and ſet 
it on the fire again, and let it boil till it draws in hairs, which 
you may perceive by holding up your ſpoon; then put in the 
flowers, and ſet them in cups or glaſſes. When it is of a hard 
candy, break it in lumps, and lay it as high as you pleaſe. Dry 

it in a ſtove, or in the ſun, and it will look like ſugar-candy. 


To preſerve Gooſeberries whole without toning. 


TAKE the largeſt preſerving gooſeberries, and pick off the 
black eye, but not the ſtalk, _ {et them over the fire in a por 
| | * 5 
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of water to ſcald, cover them very cloſe, but not boil or break, 
and when they are tender take them up into cold water; then 
take a pound and a half of double-refined ſugar to a pound of 
gooſeberries, and clarify the ſugar with water, a pint to a pound 
of ſugar, and when your ſyrup is cold, put the gooſeberries 
ſingle in your preſerving-pan, put the ſyrup to them, and ſet 
them on a gentle fire; let them boil, but not too faſt, leſt they 
break: and when they have boiled and you perceive that the ſu- - 
gar has entered them, take them off; cover them with white pa- 
per, and ſet them by till the next day. Then take them out of 
the ſyrup, and boil the ſyrup till it begins to be ropy; ſkim it, 
and put it to them again, then ſet them on a gentle fire, and let 
them ſimmer gently, till you perceive the ſyrup-will rope; then 
take them off, ſet them by till they are cold, cover them with pa- 
per, then boil ſome gooſeberries in fair water, and when the 
liquor is ſtrong enough, ſtrain it out. Let it ſtand to ſettle, 
and to every pint take a pound of double-refined ſugar, then 
\make a jelly of it, put the gooſeberries in glaſſes, when they 
are cold ; cover them with the jelly the next day, paper them 
wet, and then half dry the paper, that goes in the inſide, it 
| cloſes down better, and then white paper over the glaſs. | Set 
it in your ſtove, or a dry place. | $9.) 9 


To preſerve White Walnuts. _ 

FIRST pare your walnuts till the white appears, and no- 
thing elſe. You muſt be very careful in the doing of them, that 
they do not turn black, and as faſt as you do them throw them 
into ſalt and water, and let them lie till your ſugar 1s ready. 
Take three pounds of good loaf-ſugar, put it into your preſerv- 
ing-pan, ſet it over a charcoal fire, and put as much water as 
will juſt wet the ſugar. Let it, boil, then have ready ten or a 
dozen whites of eggs ſtrained and beat up to froth, cover your 

ſugar with the froth as it boils, and ſkim it; then boil it and 
 ſkimit till it is as clear as cryſtal, then throw in your walnuts, 
juſt give them a boil till they are tender, then take them out, 
and lay them in a diſh. to cool; when cool put them in your 
preſerving-pan, and when the ſugar is as warm as milk pour it 
over them; when quite cold, paper them down. 

Thus clear your ſugar for all preſerves, apricots, peaches, 
gooſeberries, currants, &cc. . TE 15 21 


To preſerve Walnuts Green, 


WIPE them veryclean, and laythem in ſtrong falt and water 
twenty-ſour hours; then take them out, and wipe them very 
. clean, 
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clean, have ready a ſkillet of water boiling, throw them in, let 
them boil a minute, and take them out. Lay them on a coarſe 
cloth, and boil your ſugar as above; then juſt give your walnuts 
a ſcald in the ſugar, take them up and lay them to cool. Put 
them in your preſerving-pot, and pour on your ſyrup as above. 


To preſerve the large Green-Plums. . 


FIRST dip-the ſtalks and leaves in boiling vinegar; when. 
they are dry have your ſyrup ready, and firſt give them a ſcald, 
and very carcfully with a pin take off the ſkin; boil your ſugar 
toa candy height, and dip in your plums, hang them by the 
ſtalk to dry, and they will look finely tranſparent, and by 
hanging that way to dry, will have a clear drop at the top. 


, 


You muſt take great care to clear your ſugar nicely. 


A nice Way to preſerve Peaches. 

PUT your peaches in boiling water, juſt give them a ſcald, 
but do not let them bail, take them out and put them in cold wa- 
ter, then dry them in a ſieve, and put them in long wide mouth- 
ed bottles: to half a dozen peaches take a quarter of a pound of 
ſugar, clarify it, pour it over your peaches, and fill the bottles 
with brandy. Stop them cloſe, and keep them in a cloſe place. 


A ſecond Way to preſerve Peaches. 


MAKE your ſyrup as above, and when it is clear juſt dip 

in your peaches, and take them out again, lay them on a diſh 
to cool, then put them into large wide-mouthed bottles, and 
when the ſyrup is cold pour it over them ; let them ftand till 
cold, and fill up the bottle with the beſt French brandy. Ob- 
ſerve that you leave room enough for the peaches to be well 
covered with brandy, and cover the glaſs clofe with a bladder 
and leather, and tie them cloſe down. 


To make Duince Cates. 


YOU muſt let a pint of the ſyrup of quinces with a quart or 
two of raſpberries be boiled and clarified over a clear gentle 
fire, taking care that it be well ſkimmed from time to time z 
then add a pound and a half of ſugar, cauſe as much more to be 
brought to a candy height, and poured in hot. Let the whole 
be continually ſtirred about till it is almoſt cold, then ſpread it 
on plates, and cut it out into cakes, 
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CHAP. XIX. 


To make Anchovies, Vermicelli, Catchup, Vinegar; and to 


keep Artichokes, French Beans, &c. 


— 


ES To make Anchovies. 


O a peck of ſprats, two pounds of common falt, a quarter of 

a pound of bay-ſalt, four pounds of ſalt-petre, two ounces 

of ſal-prunella, two penny-worth of cochineal; pound all in a 

mortar, put them into a ſtone pot, a row of ſprats, a layer of 

your compound, and ſo on to the top alternately. Preſs them 

ard down, cover them cloſe, let them ſtand fix months, and 

they will be fit for uſe. Obſerve that your ſprats be very freſh, 

and do not waſh or wipe them, but juſt take them as they come 
out of the water. | 


To pickle Smelts, where you have plenty. 


TAKE a quarter of a peck of ſmelts, half an ounce of pep- 
per, half an ounce of nutmeg, a quarter of an ounce of mace, 
half an ounce of petre-ſalt, a quarter of a pound of common ſalt, 
beat all very fine, waſh and clean the ſmelts, gut them, then 
lay them in rows in a jar, and between every layer of ſmelts 
ſtrew the ſeaſoning with four or five bay-leaves, then boil red 
wine,'and pour over them enough to cover them. Cover them 
with a plate, and when cold tie them down cloſe. They ex- 


ceed anchovies, 
To make Vermicelli. | 
MIX yolks of eggs and flour together in a pretty ſtiff paſte, 


ſo as you can work it up cleverly, and roll it as thin as it is poſ- 


{ible to roll the paſte. Let it dry in the ſun ; when it is quite 
dry, with a very ſharp knife cut it as thin as poſſible, and keep 
it in a dry place. It will run up like little worms, as vermi- 


celli does; though the beſt way is to run it through a coarſe 


ſieve, whillt the paſte is ſoft. If you want ſome to be made in 
haſte, dry it by the fire, and cut it ſmall. lt will dry by the 
fire in a quarter of an hour. This far exceeds what comes from 
abroad, being freſher. | | | 
To make Catehup. | 
TAKE the large flaps of muſhrooms, pick nothing but the 
ſtraws and dirt from them, then lay them in a broad earthen pan, 
ſtrew a good deal of ſalt over them, let them lie till next morn- 


ing, 


f 
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ing, then with your hand break them, put them into a ſtew- 
pan, let them boil a minute or two, then ſtrain them through a 
coarſe cloth, and wring it hard, Take out all the juice, let 
it ſtand to ſettle; then pour it off clear, run it through a thick 
flannel bag, (ſome filter it through brown paper, but that is a 
very tedious way), then boil it; to a quart of the liquor put a 
quarter of an ounce of whole ginger, and half a quarter of an 
ounce of whole pepper. Boil it briſkly a quarter of an hour; 


then ſtrain it, and when it is cold, put it into pint bottles. In 


each bottle put four or five blades of mace, and fix cloves, cork 
it tight, and it will keep two years. This gives the beſt fla- 
vour of the muſhrooms to any ſauce. If you put to a pint of 
this catchup a pint of mum, it will taſte like foreign catchup. 


Anather Way to make Catchup. 


TAKE the large flaps, and ſalt them as above; boil the li- 

quor, ſtrain it through a thick flannel bag; to a quart of that 
liquor put a quart of ſtale beer, a large ſtick of horſe-raddiſh 
cut in little ſlips, five or fix bay-leaves, an onion ſtuck with 


twenty or thirty cloves, a quarter of an ounce of mace, a quar- 


ter of an ounce of nutmegs beat, a quarter of an ounce of black 
and white pepper, a quarter of an ounce of all-ſpice, and four dr 
five races of ginger. Cover it cloſe, and let it fimmer very ſoftly 
till about one third is waſted; then ſtrain it through a flannel 
bag: when it is cold bottle it in pint bottles, cork it cloſe, and 
it will keep a great while : you may put red-wine in the room 
of beer; ſome put in a head of garlick, but I think that ſpoils it. 
The other receipt you have in the chapter for the Sea. 


Artichakes to keep all the Year. 


BOIL as many artichokes as you intend to keep; boil them 
ſo as juſt the leaves will come out ; then pull off all the leaves 
and choke, cut them from the ſtrings, lay them on a tin-plate, 
and put them in an oven where tarts are drawn, Jet them ſtand 
till the oven is heated again, take them out before the wood is 
put in, and ſet them in again, after the tarts are drawn ; ſo do 
till they are as dry as a board, then put them in a paper bag, and 
hang them in a dry place. You ſhould lay them in warm wa- 
ter three or four hours before you uſe them, ſhifting the water 
often. Let the laſt water be boiling hot ; they will be very 
tender, and eat as fine as freſh ones. You need not dry all 
your bottoms at once, as the leaves are good to eat: ſo boil a 
dozen at a time, and fave the bottoms for this uſe, 
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To keep French Beans all the Year. 


TAKE fine young beans, gather them on a very fine day, have 
a large ſtone- jar ready, clean and dry, lay a layer of ſalt at the 
bottom, and then a layer of beans, then ſalt, and then beans, 
and ſo on till the jar is full; cover them with ſalt, tie a coarſe 
cloth over them and a board on that, and then a weight to kee 
it cloſe from all ait; ſet them in a dry cellar, and when you uſe 
them cover them cloſe again; waſh them you took out very 
clean, and let them lie in ſoft-water twenty-four hours, ſhift- 
ing the water often; when you boil them do not put any ſalt 


in the water. The beſt way of dreſſing them is, boil them 


with juſt the white heart of a ſmall cabbage, then drain them, 
chop the cabbage, and put both into a ſauce- pan with a piece of 
buiter as big as an egg, rolled in flour, ſhake a little pepper, put 
in a quarter of a pint of good gravy, let them ſtew ten minutes, 
and then diſh them up for a ſide-diſn. A pint of beans to the 


cabbage. You may do more or leſs, juſt as you pleaſe. 


| To keep Green Peas till Chriſtmas. _ 
TAKE fine young peas, ſhell them, throw them into boiling 


water with ſome ſalt in, let them boil five or fix minutes, throw 
them into a cullender to drain ; then lay a cloth four or five 
times double on a table, and ſpread them on; dry them very 
well, and have your bottles ready, fill them and cover them 
with mutton-ſat tried; when it is a little cool fill the necks al- 


moſt to the top, cork them, tie a bladder and a lath over them, 


and ſet them in a cool dry place. When you uſe them boil your 
water, put in a little ſalt, ſome ſugar, and a pieee of butter; 
when they are boiled enough, throw them into a ſieve to drain, 
then put them into a ſauce-pan with a good piece of butter ; 
keep thaking it round all the time till the butter is melted, then 
turn them into a diſh, and ſend them to table. 25 


Another Way to preſerve Green Peas. 
GATHER your peas on a very dry day, when they are nei- 
ther old, nor too young, ſhell them, and have ready ſome quart 
bottles with little mouths, being well dried; fill the bottles and 
cork them well, have ready a pipkin of roſin melted, into which 
dipthe necks of the bottles, and ſet them in a very dry place 


| To keep Green Goſeberries till Chriſtmas. ds 
PIC your large green gooſeberries on a dry day, have ready 
your bottles clean and dry, fill the bottles and cock We ſet 
6 88 a 5 : | t em 


MADE PLAIN AND EASY. 313 


them in a kettle of water up to the neck, let the water boil 
very ſoftlytill you find the gooſeherries are coddled, take them 
out, and put in the reſt of the bottles till all are done; then have 
ready ſome roſin melted in a pipkin, dip the necks of the bottles 
in, and that will keep all air from coming at the cork, ke 
them in a cold dry place where no damp is, and they will bake 
as red as a cherry, You may keep them without ſcalding, but 
then the ſkins will not be ſo tender, nor bake fo fine, 


To keep Red Gooſeberries. 


PICK them when full ripe, to each quart of gooſeberries put 
a quarter of a pound of Liſbon ſugar, and to each quarter of a 
pound of ſugar put a quarter of a pint of water, let it boil, then 
put in your gooſeberries, and let them boil ſoftly two or three 
minutes, then pour them into little ſtone-jars; when cold cover 
them upand keep them for uſe; they make fine pies with little 
trouble. Yon may preſs them through a cullender; to a quart 
of pulp put half a pound of fine Liſbon ſugar, keep ſtirring over 
the fire till both be well mixed and boiled, and pour it into a 
ſtone- jar; when cold cover it with white paper, and it makes 
very pretty tarts or putts. | OD 


"Th kae Walnuts all the Year. 


' TAKE a large jar, a layer of ſea-ſand at the bottom, then a 
layer of walnuts, then ſand, then the nuts, and ſo on till the 
jar is full; and be ſure they do not touch each other in any of 
the layers. When you would uſe them, lay them in warm wa- 
ter for an hour, ſhift the water as it cools; then rub them 
dry, and they will peel well and eat ſweet. Lemons will keep 
thus covered better than any other way. | 


Another Way to keep Lemons. 


TAKE the fine large fruit that are quite ſound and good, 
and take a fine packthread about a quarter of a yard long, run it 
through the hard nib at the end of the lemon; then tie the ſtring 
together, and hang it on a little hook in an airy dry place; ſo 
do as many as you pleaſe, but be ſure they do not touck one an- 
other, nor any thing elſe, but hang as high as you can. Thus 
you may keep pears, &c. only tying the ſtring to the ſtalk. 


To 


e. 
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To http White Bullice, Pear- Plums, or Damſons, &c. for Tarts or 


Pies. EN 
GATHER them when full grown, and juſt as they begin to 


- turn. ˖ Pick all the largeſt out, ſave about two thirds of the 


fruit, the other third put as much water to as you think will 
cover the reſt. Let them boil, and ſkim them; when the fruit is 
boiled very ſoft; then ſtrain it through a coarſe hair-ſieve; an 

to every quart of this liquor put a pound and a half of ſugar, boil 


it, and ſkim it very well; then throw in your fruit, juſt give | 
them a ſcald; take them off the fire, and when cold put them 


into bottles with wide mouths, pour your ſyrup over them, lay 


a piece of white paper over them, and cover them with oil. Be 


ſure to take the oil well off when you uſe them, and do not put 


them in larger bottles than you think you ſhall make uſe of at 


a time, becauſe all theſe forts of fruits ſpoil with the air. 


To make Vinegar. 


IO every gallon of water put a pound of coarſe Liſbon ſugar, 
let it boil, and keep ſkimming it as long as them ſcum riſes; 
then pour it into tubs, and when it is as cold as beer to work, 
toaſt'a good toaſt, and rub it over with yeaſt, Let it work 
twenty-four hours ; then have ready a veſſel iron-hooped, and 
well painted, fixed in a place where the ſun has full power, and 
fix it ſo as not to have anyoccaſion to move it. When you draw 


it off, then fill your veſſels, lay a tile on the bung to keep the 


duſt out. Make it in March, and it will be fit to uſe in June or 
July. Draw it off into little ſtone botiles the latter end of June 
or beginning of July, let it ſtand till you want to uſe it, and 
it will never foul any more; but when you go to draw it off, and 
you find it is not ſour enough, let it ſtand a month longer before 
you draw it off. For pickles to go abroad uſe this vinegar 


alone; but in England you will be obliged, when you pickle, 


to put one half cold ſpring-water to it, and then it will be full 
ſour with this vinegar. You need not boil unleſs you pleaſe, 


for almoſt any ſort of pickles, it will keep them quite good. It 


will keep walnuts very fine without boiling, even to go to the 
Indies; but then do not put water to it. For green pickles, you 
may pour it ſcalding hot on two or three times. All other fort of 


— 


pickles you need not boil it. Muſhrooms only waſh them clean, 


dry them, put them into little bottles, with a nutmeg juſt ſcalded 


in vinegar, and ſliced (whilſtit is hot) very thin, and a few blades 
of mace ; then fill up the bottle with the cold vinegar and 


3 ſpring- 
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ſpring- water, pour the mutton fat tried over it, and tie a blad- 
der and leather over the top. Theſe muſhrooms will not beſo 
white, but as finely taſted as if they were juſt gathered; and a 
ſpoonful of this pickle will give ſauce a very fine flavour, 
White walnuts, ſuckers, and onions, and all white pickles, 
do in the fame manner, after they are ready for the pickle. 


To fry Smelts. | 
LAY your ſmelts in a marinade of vinegar, ſalt, pepper, and 
bay-leaves, and cloves for a few hours; then dry them in a 
napkin, drudge them well with flour, and have ready ſome but- 
ter hot in a ſtew-pan. Fry them quick, lay them in your diſh, 
and garniſh with fried parſley. T7, | 


To ro a Pound of Butter. 


LAY it in ſalt and water two or three hours, then ſpit it, 
and rub it all over with crumbs of bread, with a little grated 
nutmeg, lay it to the fire, and as it roaſts, baſte it with the yolks 

of two eggs, and then with crumbs of bread all the time it is a 
roaſting ; but have ready a pint of oyſters ſtewed in their own 
liquor, and lay in the diſh under the butter; when the bread 
has ſoaked up all the butter, brown the outſide, and lay it on 
your oyſters. Your fire muſt be very flow, | 


| To raiſe a Sallad in Two Hours at the Fire. 

TAKE freſh horſe-dung hot, lay it in a tub near the fire, 
then ſprinkle ſome muſtard- ſeeds thick on it, lay a thin layer of 
horſe-dung over it, cover it cloſe and keep it by the fire, and 

it will riſe high enough to cut in two hours. 


% 


CHAP. XX. 


D18&T1L STS 


To diftil Walnut-Water. 


TAKE a peck of fine green walnuts, bruiſe them well ia a 
large mortar, put them in a pan, with a handful of baum 
bruiſed, put two quarts of good French brandy to them, cover 
| | TT | | them 
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them cloſe, and let them lie three days; the next day diſtil 
them in a cold ſtill; from this quantity draw three quarts, which 
you may do in a day. 7 
* How to uſe this Ordinary Still. wy 

YOU muſt lay the plate, then wood-afhes thick at the bot- 
tom, then the iron-pan, which you are to fill with your walnuts 
and liquor; then put on the head of the ſtill, make a pretty 
briſk fire till the fill begins to drop, then ſlacken it fo as juſt to 
have enough to keep the ſtill at work, mind all the time to keep 
a wet cloth all over the hcad of the {till all the time it is at 
work, and always obſerve not to let the ſtill work longer than 
the liquor is good, and take great care you do not burn the till ; 
and thus you may diſtil what you pleafe. If you draw the (till 
too far it will burn, and give your liquor a bad taſte, 


— 


To make Treacle-WW, bobs. 


TAKE the juice of green walnuts four pounds, of rue, car- 
duus, marygold, and baum, of each three pounds, roots of 
- bÞutter-bur half a pound, roots of burdock one pound, angelica 

and maſterwort, of each half a pound, leaves of ſcordium fix 
bandfuls, Venice treacte and mithridate of each half a pound, 
old Canary wine two pounds, white wine vinegar fix pounds, 
Juice of lemon fix pounds; and diſtil this in an alembic. 


. 


To make Black Cherry-Mater. | | 


TAKE ſix pounds of black cherries, and bruiſe them fmall; 
then put to them the tops of roſemary, ſweet-marjoram, ſpear- 
mint, angelica, baum, marygold flowers, of each a handful, 
dried violets one ounce, aniſe- ſeeds and ſweet-fennel ſeeds, of 
each half an ounce bruiſed ; cut the herbs ſmall, mix all toge- 
ther, and diſtil them off in a cold ſtill. | 


To make Hifterical . ater. 1 | 


| 


TAKE betony, roots of lovage, ſecds of wild parſnips, of 
each two ounces, roots of ſingle-piony tour ounces, of miſletoe 
ol the oak three ounces, myrrh a quarter of an ounce, caſtor 
half an ounce; beat all theſe together and add to them a quar- 
ter of a pound of dried millepedes : pour on theſe three quarts 
of mugwort- water, and two quarts of brandy ; let them ſtand 
in a cloſe veſſel eight days, then diſtil it in a cold tilt paſted 
up. You may draw off nine pints of water, and ſweeten it to 
your taſte, Mix all together, and bottle it up. + 

| 7 
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* To diftil Red-Roſe Buds. 


WET your roſes in fair water; four gallons of roſes will 
take near two gallons of water, then {till them in a cold ſtill 3, 
take the ſame tilled water, and put, into it as ma, freſh 
roſes as it will wet, then ſtill them again. 


Mint, dnn parſley, and penny-royal n diſtl the ame 


way. 


Roots. 
Angelica, 
Dr agon, 
May wort, 
Mint, 
Rue, 
Carduus, 
Origany, 
Winter-ſavoury, 
Broad thyme, 
Roſemary, 
Pimpernell, 
Sage, 
Fumatory, 

» Coltsfoot, 
Scabeous, 
Borrage, 
Saxafrage, 
Betony, 
Liverwort, 
Germander. 


One ounce af nutmegs, one ounce of cloves, and half an ounce 


7 maile Plague. Water. | 
Flowers. Seeds. 
7 | Wormwood,  Hart's-tongue, 

Zuccory, Horehound, 

Hyſop, Fennel, 

Agrimony, Melilot, | 
Fennel, St. John-wort, 
Cowſlips, „ 

Poppies, Feverfew, 
Plantain, Red roſe-leaves, 
Setfoyl, Wood-ſorre], 

., Vocvain, Pellitory of the wall, 
Maidenhair, Heart's-caſe, 
Motherwort, Centaury, 

Cowage, Sea-drink, a good handful of 
Golden- rod, each of the aforeſaid things. 
Gromwell, Gentian- root, 
Dll... -- Dock-root, 
Butterbur- root, : 
Piony-root, 
Bay- berries, 


Juniper-berries, of each of 
theſe a pound. 


% 


of mace ; pick the herbs and flowers, and ſhred them a little. 
Cut the roots, bruiſe the berries, and pound the ſpices fine; take 
a peck of green walnuts, and chop them ſmall; mix all theſe to- 
gether, and lay them to ſteep in ſack lees, or any white-wine 
lees, if not in good ſpirits; but wine lees are beſt. Let them 
lie a week or better; be ſure to ſtir them once a day with a 
ſtick, and keep them cloſe covered, then ſtill them in an alem- 
bic with a {low fire, and take care your ſtill does not burn. 
The firſt, ſecond, and third running is good, and ſome of the 


fourth. Let them ſtand till cold, then put them together. 


4 


To 
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| To make Surfeit-WWater. ' _ 

— YOU muſt take ſcurvy-graſs, brook-lime, water-crefſes, Ro- 
man wormwood, rue, mint, baum, ſage, clivers, of each one 
handful ; green merery two handfuls; poppies, if freſh half a 
peck, if dry a quarter of a peck; cochineal, fix pennyworth, 
ſaffron, ſix pennyworth; aniſe-ſeeds, carraway-ſeeds, coriander- 
ſeeds, cardamom- ſeeds, of each an ounce; liquorice two ounces 
ſcraped, figs ſplit a pound, raifins of the ſun ſtoned a pound, 
Juniper-berries an ounce bruiſed, nutmeg an ounce beat, mace 
an ounce bruiſed, ſweet fennel-ſeeds an ounce bruiſed, a few 
flowers of roſemary, marygold and fage-flowers : put all theſe 
into a large ſtone-jar, and put to them three gallons of French 
| brandy; cover it clofe, and let it ſtand near the fire for three 
weeks. Stir it three times a week, and be ſure to keep it cloſe 
ſtopped, and then ſtrain it off ; bottle your liquor, and pour on 
the ingredients a gallon more of French brandy. Let it ſtand 
a week, ſtirring it once a day, then diſtil it in a cold ſtill, and 
this will make a fine white ſurſeit- water. 2 | 

You may make this water at any time of the year, if you 
live at London, becauſe the ingredients are always to be had 
either green or dry; but it is the beſt made in ſummer. 


To make Milk-IWater. 


TAKE two good handfuls of wormwood, as much carduus, 
as much rue, four handfuls of mint, as much baum, half. as 
much angelica; cut theſe a little, put them into a cold ſtil}, and 
put to them three quarts of milk. Let your fire be quick till 
your ſtill drops, and then ſlacken your fire. You may draw 
off two quarts. The firſt quart will keep all the year. ; 
How to diſtil vinegar you have in the chapter of Pickles. 


CHAP. 
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CHAP. XXI. 


now TO MARKET. 


And A 3 of the * for Butchers Meat, Pouty 
; IG Herbs, . &c. and Wr > 


Pieces i in a Bullock. 


| THE head, tongue, palate z the entrails are the ſweetbreads, 
kidneys, ſkirts, and tripe; there is the double, the roll, and 


= reed-tripe. 
The PFare-Duarter. | 


Filer; is the baunch; which includes the clod, marrow-bone, 
ſhin, and the ſticking-piece, that is the neck-end. The next is 
the leg of mutton-piece, which has part of the blade-bone; then 

the chuck, the briſket, the fore ribs, and middle rib, which | is 
called the chuck-rib. | 0 
The Hind- Quarter. 


FIRST frloin and rump, the thin and thick · flank, the veiny- 
** then the iſch-bone, or chuck-bone, buttock, and leg. 


F a Sheep. A 
"THE | head and pluck; which includes the liver lights, 
hearts [wectbreads, and melt. 


The Fore- Quarter. 
The neck, breaſt, and ſhoulder. 


_ The Hi ind. Quarter. : 


THE leg and loin. The two loins together i is called 2 
chine of mutton, which is a fine joint when it is the little fat 
mutton. - | = "I ES 


M 1 n ; 


1 Calf. 


THE head and inwards are the ꝓluak; which. codtains the 
heart, liver, lights, nut, and melt, and what they call the 
ſkirts, (which eat finely broiled), the throat-ſweetbread, and 
the wind-pipe-ſweetbread, which is the fineft. 

The fore-quarter is the ſhoulder, neck, and breaſt, 1 

e 
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The hind-quarter is the leg, which contains the knuckle 
and fillet, then 15 Join, 


k a Hil Lank. 


THE head and- pluck, that is the liver, lights, heart, nut, 
and melt. Then there is the fry, which is the ſweetbreads, 
lamb- ſtones, and ſkirts, with ſome of the liver. 

The fore-quarter is the ſhoulder, neck, and breaſt together. 

The hind-quarter is the leg and loin. This is in bigh ſeaſon 
at Chriſtmas, but laſts all the year. 

Graſs-lamb comes in in April or May, according to the ſea- 
ſon of the year, and holds good till the middle of Auguſt. 


N Hieg. 


THE head and inwards; and that is the haflet, which is 
the liver and crow, kidney and ſkirts. It is mixed with a great 
deal of ſage and ſweet herbs, pepper, ſalt, and ſpice, ſo rolled 
in the caul and roaſted: then there are the chitterlins and the 
guts, which are cleaned for ſauſages. 8 

The fore · quarter is the fore - loin and pring; ; if a 5 hog, 
u may cut a ſpare-rib off. 


The hind-quarter only leg and Join. 


A Bacon =” 


THIS is cut different, een of making hams, Ls and 
Pickled pork. Here you have fine ſpare-ribs, chines, and griſ- 
kins, and fat for hog's-lard. The liver and crow is much ad- 
mired fried with bacon ; the feet and ears are both equally 
good ſouſed. 


Pork comes in ſeaſon at | Bartholomew-tide, and holds good 
* Lady- day. a 


How to chuſe BUTCHERS MEAT. 


To chuſe Lamb. 


IN a fore-quarter of lamb mind the neck · vein; ; if it be an 
azure blue it is new and good, but if greeniſh or yellowiſh, it 
is near tainting, if not tainted already. In the hinder-quarter, 

- ſmell under the kidney, and try the knuckle; if you meet with 

a faint ſcent, and the knuckle be limber, it is ſtate killed. For 

a Jamb's-head, mind the eyes; if they be ſunk or wrinkled, it 

Is — ; if ** and lively, it is new and ſweet. 


Val. 
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IF che bloody vein in the ſhonlder looks blue, or a bright red, 
it is new killed; but if blackiſh, greeniſh, or yellowiſh, it is 
flabby and ſtale; if wrapped in wet cloths, ſitiell whether it be 
muſty or not. The loin fitſt taints undet the kidney, and the 


, oy 


den if ſtale killed, will be ſoft and flimy. 


e breaſt and neck taints firſt at the upper-end, and you 


will perceive ſome duſky, yellowiſh, or greenifh appeatance z 
the ſweetbread on the breaſt will be clammy, otherwiſe it is 
Freſh and „The leg is known to be new by the ſtiffneſs 
of the joint; if limber and the fleſh ſeems clammy, and has 
green or yellowiſh ſpecks, it is ſtale; The head is known as 
the lamb's. The fleſh of a bull-calf is more red and firm 
than that of a cow-calf, atid the fat more hard and curdled. 


EO „„ 

IF the mutton be young, the flefh will pinch tender; if old, 
it will wrinkle and temain ſo; if young, the fat will eaſily part 
from the lean; if old, it will ſtick by ſtrings and ſkins; if ram- 
mutton, the fat feels ſpungy, the fleſh cloſe-grained and tough, 
not riſing again, when dented with your finger; if ewe-mutton, 


the fleſh is paler than wether-mutton, a cloſer grain, and 


1 If there be a rot, the fleſh will be paliſh, and the 
fat a faint whitiſh; inclining to yellow, and the fleſh will be, looſe 
at the bone. If you ſqueeze it hard, ſome drops of water will 


ſtand up like ſweat; as to the newnefs and ſtaleneſs, the ſame 


is to be obſerved as by lamb. 
= 1294-47 73m wg . 

1F it be right ox- beef, it will have an open grain; if young, 
a tender and oily ſmoothneſs ; if rough and ſpungy, it is old, 
or inclining to be ſo, except neck, briſket, and ſuch parts as are 
vety fibrous, which in young meat will be more rough than in 
_ Gther parts. A carnation pleaſant colour betokens good ſpend- 
ing meat} the ſuet a curious white; yellowiſh is not ſo good. 


| Cow-beef is leſs. bound and cloſer grained than the ox, the 


fat whiter, but the lean ſome what paler ; if young, the dent 
you make with your finger will ciſe again in a little time. 
"'Buft-beef is of a cloſe grain, deep dufky red, tougfr in 
. pinching, the fat, ſkinny, hard, and has a rammiſh ank 
| ſmell; and for newneſs and ſtaleneſs, this fleſn bought freſh 
bas but few ſigns, the more ne is its clammineſs, and 

_ ti 2 


— ' > — 
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the reſt your ſmell will inform you. If it be bruiſed, theſe 
places will look more duſky or blackiſh than the reſt. | 


Port. 


IV it be young, the lean will break in pinching between 
your fingers, and if you nip the ſkin with your nails, it will 


make a dent; alſo if the fat be ſoft and pulpy, in a manner 


like lard ; if the lean be tough, and the fat flabby and ſpungy, 


feeling rough, it is old; eſpecially if the rind be ſtubborn, 
and you cannot nip it with your nails. 
| If of a boar, though young, or of a hog gelded at full 
growth, the fleflv will be hard, tough, reddiſh, and rammiſh 
of ſmell ; the ſat ſkinny and hard ; the ſkin very thick and 
tough, and pinched up will immediately fall again. | 
As for old and new killed, try the legs, hands, and ſprings, 
by putting your finger under the bone that comes out ; for it it 
be tainted, you will there find it by ſmelling your finger ; be- 
ſides the ſkin will be ſweaty and clammy when ſtale, but cool 
and ſmooth when new. 9 | WY 
If you find little kernels in the fat of the pork, like hail- 
ſhot, if many, it is meaſly, and dangerous to be eaten. 


How to chuſe Brawn, Veniſon, 1:fiphalia Hams, &c. 


BRA WN is known to be old or young by the extraordinay 
or moderate thickneſs of the rind; the thick is old, the mode- 


rate is young. If the rind and fat be very tender, it is not boar- 


brawn, but barrow or ſow. | 
| Veniſon. Tee ee 
TRY the haunches or ſhoulders under the bones that come 


out, with your finger or knife, and as the fcent is ſweet or rank, 
it is new or ſtale; and the like of the ſides in the moſt fleſhy 


parts: if tainted they will look greeniſh in ſome places, or more 


than ordinary black. Look on the hoofs, and if the clefts are 
very wide and rough, it is old; if cloſe and ſmooth, it is 
young. PETE | 
| The Seaſon for Veniſon. vials 5f 
THE buck-veniſon begins in May, and is in high ſeaſon till 
All-Hallows-day ; the doe is in ſeaſon from Michaelmas to 
the end of December, or ſometimes to the end of January. 


© 1Pſtphalia 
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Meſiphalia Hams, and Engliſh Bacon. 

PUT a knife under the bone that ſticks out of the ham, and 
if it comes out in a manner clean, and has a curious flavour, it is 
ſweet and good; if much ſmeared and dulled, it is tainted or ruſty. 

Engliſh gammons are tried the ſame way; and for other parts 
try the fat; if it be white, oily in feeling, does not break or 
crumble, good; but if the contrary, and the lean has ſome 
little ſtreaks of yellow, it is ruſty or will ſoon be ſo, 


To chuſe Butter, Cheeſe, and Eggs. 3 

WHEN you buy butter, truſt not to that which will be 
given you to taſte, but try in the middle, and if your ſmell 
and taſte be good, you cannot be deceived. | 

Cheeſe is to be choſen by its moiſt and ſmooth coat; if old 
| cheeſe be rough-coated, rugged, or dry at top, beware of little 

worms or mites. If it be over-full of flee, moiſt or ſpungy, 
is ſubject to maggots. If any ſoft or periſhed place appear on 
the outſide, try how deep it goes, for the greater part may be 
hid within. EE, | SPE 
Eggs, hold the great end to your tongue; if it feels warm, 
be ſure it is new; if cold, it is bad, and ſo in proportion to the 
heat and cold, ſo is the goodneſs of the egg. Another way to 
know a good egg is to put the egg into a pan of cold water, the 
ſreſher the egg the ſooner it will fall to the bottom; if rotten, 
it will ſwim at the top. This is alſo a ſure way not to be de- 
_ ceived. As to the keeping of them, pitch them all with the 
ſmall end downwards in fine wood-aſhes, turning them once 
a week end-ways, and they will keep ſome months. 


ke Poultry in Seaſon. | 3 
„IANUARY. Hen-turkeys, capons, pullets with eggs, 
fowls, chickens, hares, all ſorts of wild-fowl, tame-rabbits, 
and tame-pigeons. | | | | 
February. Turkeys, and pullets with eggs, capons, fowls, 
ſmall chickens, hares, all forts of wild-fowl, (which in this 
month begin to decline), tame and wild-pigeons, tame-rabbits, 
green-geeſe, young ducklings, and turkey-poults. 
March. This month the ſame as the preceding month; and 
in this month wild-fowl goes quite out. 5 
April. Pullets, ſpring fowls, chickens, pigeons, young wild- 
rabbits, leverets, young geeſe, ducklings, and turkey-poults. - 
May, and June. The ſame. 1 | | 
. 21 Joly, 
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July. The ſamę; with young partridges, pheaſants, and 
e op called ſlappers or moulters, 
Auguſt. The ſame. 
September, October, November, and Deceiber: In theſe 
months all forts of fowl, both wild and tame, are in ſeaſon; and 
in the three laſt, is the full ſeaſon for all manner of wild-fowl. 


| How: to: chuſe POULTRY. E | 

To know whether a Capon is a true one, young or old, new or flale. 
IF he be young his ſpurs are ſhort, and his legs ſmooth ; if 

a true capon, a fat vein on the ſide of his breaſt, the comb 


pale, and a thick belly and rump: if new, he will have a A 
eloſe hard vent; if ſales a looſe open vent. 


I Cock or Hen Turkey, Turkey- Poults. 


I the cock be young, his legs will be black and ſmooth, and 
his ſpurs ſhort; if ſtale, his eyes will be ſunk in his head, and 
the feet dry; if new, the eyes lively and feet limber. Obſerve 
the like by the hen, and moreover if ſhe be with . fhe will 
have a foft open vent; if not a hard cloſe vent. Turkey-poults 
are known the ſame way, and their age cannot dective on 


A Cock, Hen, &c. 


IT young, his ſpurs are ſhort and dubbed, but take 
cular notice they are not pared nor ſcraped ; if old, he vil 
have an open vent; but if new, a cloſe hard vent: and ſo of 


a hen, for newneſs or ſtaleneſs ; z if od, her 1 and comb arg 
rough; if young ſmooth, _ 


Tams Gooſe, Will Gooſe, and Bran Gu. 
IF the bill be yellowiſh, and ſhe has but few hairs, ſhe 0 
young; but if full of hairs, and the bill and foot red, ſhe is 


old; if new, limber-footed : if ſale, we footed, And ſo of 
a wild-gooſe, and bran gooſe. 


Wild and Tame Ducks. 


- THE duck, when fat; is hard and thick on the belly, but if 
| not, thin and lean; ; ifnew, limber-footed; if ſtale, dry footed. 
Atrue wild-duck has a reddiſh foot, ſmaller than the tame one. 


. Goodwptts, Marle, Knots, Ruf, Gull, Detterels, and Wheat-Ears, 


IF theſe be old, their legs will be rough; if young, ſmooth; 
it ny a fat rump; if new, imber-footed ; if ſtale, dry-footed. 
| Pheaſanty 


fs 


2 


THE woodcock, if fat, is thick and hard; if new, limber- 
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Pheaſant, Cock and Hen. 


THE cock when young, has dubbed ſpurs : when old, ſharp 
ſmall ſpurs; if new, a fat vent; and if ſtale, an open flabby 
one. The hen, if young, has fmooth legs, and her fleſh of a 
curious grain; if with egg, ſhe will have a ſoft open vent, and 
if not, a cloſe one. For newneſs or ſtateneſs, as the cok. 


Heath and Pheaſant- Poults. 


IF new, they will be ſtiff and white in the vent, andthe feet 
limber; if fat, they will have a hard vent; if ſtale, dry-footed 


and limber; and if touched, they will peel. 


 Heath-Cock and Hen. 


IF young, they have ſmooth W. bills; and if old, rough. 
For the reſt, they ate known as the foregoing. 


6 Partridge, Cock and Hen. | : 
THE bill white, and the legs bluiſh, ſhew age; for if young, 
the bill is black and legs yellowiſh ; if new, a faſt vent; if ſtale, 


a green and open one. If their crops be full, and they have fed 
on green wheat, they may taint there; and for this ſmell in 


their mouth, | 
| Wideack and Snipe. 


ſooted ; when ſtale, dry-footed; or if their noſes are ſnotty, and 
their throats muddy and mooriſh, they are naught. A ſnipe, 
if fat, has a fat vein in the fide under the wing, and in the 
vent feels thick; for the reſt, like the woodcock. | 


Doves and Pigqons. 
TO know the turtle-dove, look for a bluiſh ring round his 


neck, and the reſt moſtly white: the ſtock-dove is bigger; 
and the ring-dove is leſs than the ſtock-dove. The dove-houſe 


pigeons, when old, are red-legged ; if new and fat, they will 
cel full and fat in the vent, and are limber-footed ; but if 
ſtale, a flabby and green vent. 


And ſo green or grey-plover, fieldfare, blackbird, thruſh, 
larks, &e, | | | | 
” hs TY A 
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Of Hare, Leveret, or Rabbit. 


HARE will be whitiſh and Riff, if new and clean killed; if - 
ſtale, the fleſh blackiſh in moſt parts and the body limber, if the 
cleft in her lips ſpread very much, and her claws wide and rag- 
ged, ſhe is old, and the contrary young; if the hare be young, 
the ears will tear like a piece of brown-paper ; if old, dry aud 
tough. To know a true leveret, feel on the fore-leg near the 
foot, and if there be a ſmall bone or knob it is right, if not, it 
is a hare : for the reſt obſerve as in a hare. A rabbit, if ſtale, 
will be limber and ſlimy; if new, white and Riff; if old, her 


claws are very long and rough, the wool mottled with grey | 
hairs ; if young, the claws and wool ſmooth. | 


FISH in SEASON. 


Candlemas Quarter, 


LOB BSTERS, crabs, craw-fiſh, river craw-fiſh, guard-fiſh, 
mackrel, bream, barbel, roach, ſhad or alloc, lamprey or lam- 
per-eels, dace, bleak, prawns, and horſe· mackrel. 

'The eels that are taken in running water, are better than 
pond cels; of theſe the filver ones are moſt eſteemed. 


Midſummer Ouartir. 


TURBOTS and trouts, ſoals, grigs,and ſhafllings and glout, 
tenes, ſalmon, dolphin, flying-fiſh, ſheep-head, tollis, both land 
and ſea, ſturgeon, ſeale, chubb, lobſters, and crabs. 

Sturgeon 18 a fiſh commonly found in the northern ſeas; but 
now and then we find them in our great rivers, the Thames, the 
Severn, and the Tyne. This fiſh is of a very large ſize, and will 
ſometimes meaſure eighteen feet in length. They are much 
eſtcemed when freſh, cut in pieces, roaſted, baked, or pickled 
for cold treats. The cavier is eſteemed a dainty, which is the 


ſpawn of this fiſh, The latter end of this quarter come * 


Michaelmas Quarter. 


COD and haddack, coal- Ah white and pouting hake, iyng 
tuſke and mullet, red and grey, weaver, gurnet, rocket, her- 
rings, f prats, ſoals, and flounders, plaiſe, dabs and ſmeare dabs, 
eels, chars, ſcate, thornback and homlyn, kinſon, oyſters and 
ſcollops, ſalmon, ſea-pearch and carp, pike, tench, and ſea - teuch 


Scate-maides are black, ang thornback-maides white. Gray 
- baſs comes with the mullet. 


3 In 
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In this quarter are fine ſmelts, and hold till after Chriſtmas, 


There are two ſorts of mullets, the e we and river- 


mullet; both 11 good. 


Cbriſimas Quarter. 


DOREY, brile, gudgeons, gollin, ſmelts, crouch, perch, 
anchovy and loach, ſcollop and wilks, n cockles 
muſſels, geare, bearbet and hollebet. 


How to chuſe FISH. 


To che Salmon, Pike, Trout, Carp, Tench, Grailing, Barbel, 


Chub, Ruff, Eel, Whiting, Smelt, Shad, Sc. 


ALL theſe are known to be new or ſtale by the colour of 
their gills, their eaſineſs or hardneſs to open, the hanging or 
keeping up their fins, the ſtanding out or ſinking of their eyes, 
&c. and by ſmelling their gills, 


Turbot. 


HE is choſen by his thickneſs and plumpneſs; and if his 


belly be of a cream colour, he muſt ſpend well; but if thin, 
| and his belly of a bluiſh white, he will e eat * looſe. 


Cod and Codling. 


chHusz him by his thickneſs towards his head, a the 
whiteneſs of his fleſh when it is cut: ne ſo of a cadling. 


Lyng. 
FOR dried lyng, chuſe that which is thickeſt in the poll 
and the fleſh of the brighteſt yellow. 


State and Thornback.. 


THESE are alin by their thickneſs, and the ſhe-ſcate is 


the men eſpecially if large. 


Seals. 


THESE are e by their thickneſs and ſtiffneſs; when 
their bellies are of a cream- colour, they ſpend the firmer. 


| | Sturgeon. 
IF it cuts without crumbling, and the veins and griſtles give 
a true blue where they appear, and the Bein a perfect white, 
then conclude i it to be good, 
: Y 4 Nas 
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Freſb Herrings and Mackrel. 


IF their gills are of a lively ſhining redneſs, their ayes land 
full, and the fiſh is ſtiff, then they are new; but if duſky and 
faded, or ſinking and wringled, and tails limber, they are ſtale. 


Lob tors. 

CHUSE them by cheir weight; the heavieſt are - beſt, if no wa- 
ter be in them: if new, the tail will pull ſmart, like a ſpring z ; 
if full, the middle of the tail will be full of hard, or reddiſh- 
ſeinned meat. Cock lobſter is known by the narrow back-part 
of the tail, and the two uppermoſt fins within his tail are U 
and bard; but the hen is ſoft, and the back of her tail broader. 


Prawns, Shrimps, and Crabſiſb. 4 


TH E two firſt, if ſtale, will be limber, and aſt a kind of 
ſlimy ſmell, their colour fading, and they ſlimy: the latter 
will be 3 in their claws and joints, their red colour turn 


blackiſh and duſky, and will have an ill ſmell under their 
throats ; otherwiſe all of them are good. 


Plaiſe and Flounders. | 
IF they are ſtiff, and their eyes be not ſunk or look dull, the 
are new; the contrary when ſtale, The beſt ſort of plaiſc loo 
bluiſh, on the belly. 
Puckled Salmon. 


IF the fleſh feels oily, and the ſcales are ſtiff and ſhining, | 


and it comes in flakes, and parts without crumbling, then it 
is new and good, and not otherwiſe. | 


Pickled and Red Herrings. 


FOR the firſt, open the back to the bone, and if the fleſh be 
white, * and oily, and the bone white, or a bright red, they 
arg good. If red herrings carry a good gloſs, part well from 

the bone, and ſmell well, then conclude them to be good. 


FRUITS and GARDEN-STUFF throughout the Year. 


January. — Fruits yet lafling, are : 
SOME. grapes, the Feu ruſſet, golden, French, kirtop, 
15 Dutch! pippins, John apples, winter queenings, the mgri- 
— 4 and = apples, un golden · dorſet, e 


„ 
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love s-pearmain, and the winter: pearmain; winter -· burgomot, 


winter-boucretien, winter-maſk, winter Norwich,and great ſur» 
Tell Penh: All garden things much the fame as in December, 


February. Fruits yet laſling. 


THE foul as in January, except the golden- pippin and pom 
water; alſo the pomery, and the winter- peppering and dago- 
dent pear. 

March. Fruits yet laſting. 


THE golden ducket-dauſet, pippins, rennettings, love's-pear- 
main and John apples, The lauer nee and double 


Nolſom pear. 
April. ain yet Iaſting. 


YOU have now in the kitchen garden and oveliird;” autumn 
carrots, winter-ſpinach, ſprouts of eabbage and cauliflowers, 
turnip-tops, aſparagus, young radiſhes, Dutch brown lettuce 
and ereſſes, burnet, young onions, ſcallions, leeks, and early 
kidney-beans. On hot-beds, purſlain, cucumbers, and muſh - 
rooms. Some cherries, green apricots, and gooſeberries for tarts. 

Pippins, deuxans, Weſtbury, apple, wum EEE 
the latter NF oak Pear, See. 1— 


May. TW Produts of "the Lab; and j Frait Garden. © 


ASPARA UVS, cauliflowetrs, imperial, Sileſia, royal and eab- 
bage-lettuces, bifrnet, pufſlain, eucumbers naſtertium-flowers, 
peas and beans ſþwn in October, artichökes, ſcarlet ſtrawber- 
ries, and kidney beans. Upon the hot᷑· Beds, Maycherries, May 
dukes. On walls, green apricots, and gooſeberries. 

Pippins, devyns, or John apple, W. eftbury TT” ruſſct- 
ting, gilliflowe apples, the codlin, &c. 

The great ka vile, winter-boncretien, black Worceſter pear, 
furrein, and Couble-bloſſom-pear, Now is the proper tim 
d diſtil herbs, which are in their greateſt perfection. 


Fune.—Tys Produtt of the Kitchen and Fruit Garden. 
ASPARAGUS, garden beans and peas, kidney-beans, eau- 
liflowers, articiokes, Batterſea and Dutch cabbage, melons on 
the firſt ridg's, young onions, carrots, and parſnips ſown in 
February, parſlain, borage, burnet, the flowers of naſtertium, 
the Dutch rown, the imperial, the royal, the Silefta, and coſs 
lertuces, lome blanched endive and cue umbers andall forts of 


Green 
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Green gooſeberries, ſtrawberries, ſome raſpberries, currants 
white and black, duke-cherries, red-hearts, the Flemiſh and 
carnation-cherries, codlins, jannatings, and the maſculine apri- 
cot. And in the forcing- frames all the forward kind of grapes. 


Jay. The Produd? of the Kitchen and Fruit. Gar den. 


RONCIVAL and winged peas, garden and kidney-beans, 
cauliflowers, cabbages, artichokes, and their ſmall ſuckers, all 
forts of kitchen and aromatic herbs. Sallads, as cabbage-let- 
tuce, purſlain, burnet, young onions, cucumbers, blanched en- 
dive, carrots, turnips, beets, naftertium-flowers, muſk-melons, 
wood-ſtrawberries, currants, gooſeberries, raſpberries, red and 
white jannatings, the Margaret apple, the primat- ruſſet, ſum- 
mer- green cbiſſel and pearl-pears, the carnation morella, great 
bearer, Morocco, origat, and begarreaux cherries. The nutmeg, 
| Ifabella, Perfian, Newington, violet, muſcal, and rambouillet 

ches. Nectarines; the primodial, myrobalan, red, blue, am- 

r, damaſk pear; apricot, and cinnamon-plums ; alſo the 
king's and lady Elizabeth's plums, &c. ſome figs and grapes. 
Walnuts in high ſeaſon to pickle, and rock-ſampier. The fruit 
yet laſting of the laſt year is, the deuxans and winter-rufſeting, 


Auguſt. —T he Product of the Kitchen and Fruit - Garden. 


CaBBAGES and their ſprouts, caulifloyers, artichokes, 
cabbage-lettuce, beets, carrats, potatoes, turaip, ſome beans, 
peas, kidney-beans, and all ſorts of kitchen-herbs, raddiſhes, 
horſe-raddiſh, cucumbers, creſſes, ſome tarragon, onions, gar- 
lick, rocumboles, melons, and cucumbers fo pickling. 5 

Gooſeberries, raſpberries, currants, grapes, figs, mulberries 
and filberts, apples; the Windſor ſovereign, (range burgamot 
ſliper, red Catharine, king Catharine, penny-puſhan, ſummer 
poppening, ſugar, and louding pears. Crown Bwurdeaus, lavur, 
diſput, ſavoy and wallacotta peaches ; the muoy, tawny, red 
Roman, little green cluſter, and yellow neCtaines. 

Imperial blue dates, yellow late pear, black par, white nut- 
meg late pear, great Antony or Turky and Jaie plum. 
Cluſter, muſcadin, and cornelian grapes 


September. —The Product of the Riteben and Puit-Garden, 
GARDEN and ſome kidney · beans, roncival peagartichokes, 
raddiſhes, cauliflowers, cabbage - lettuce, creſſes, chevile, oni- 
ons, terragon, burnet, celery, endive, muſhrooms, garrots, 

turnips, ſkirrets, beets, ſcorzonera, horſe-raddiſh, gar tk, ſha- 
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lots, roeumbole, cabbage and their ſprouts, with ſavoys, which- 
are better when more {ſweetened with the froſt. 


Peaches, grapes, figs, pears, plums, walnuts, filberts, al- 
monds, quinces, melons, and cucumbers. 


Ocober.— De Product of the Kitchen and Fruit-Garden, * 


SOME cauliflowers, artichokes, peas, beans, cucumbers, | 
and melons ; alſo July-ſown kidney-beans, turnips, carrots, 
parſnips, potatoes, ſkirrets, ſcorzonera, beets, onions, garlick, 
ſhalots, rocumbole, chardones, creſſes, chervile, muſtard, 
raddiſh, rape, ſpinach, lettuce ſmall and cabbaged, burnet, tar- 
ragon, "blanched celery and endive, late peaches and plums, 
grapes and figs. Moulberries, filberts, and walnuts. The bul- 

lace, pines, and arbutas; and great variety of apples and pears. 


November.—The Product of the Kitchen and Fruit-Garden« 


CAULIFLOWERS in thegreen-houle, and ſome artichokes, 
carrots, parſnips, turnips, beets, ſkirrets, ſcorzonera, horſe- 
raddiſh, potatoes, onions, garlick, ſhalots, rocumbole, celery, 
parſley, ſorrel, thyme, ſavoury, ſweet-marjoram dry, and clary 
cabbages, and their ſprouts, {avoy-cabbage, ipinach, late cu- 
cumbers. Hot herbs on the hot-bed, burnet, cabbage, lettuce, 
endive blanched ; ſeveral forts ot apples and pears. 


Some bullaces, medlars, arbutas, walnuts, hazel-nuts, and 
cheſnuts. 


December, —The Product of the Kitthen 6 and Fruit-Garden. 


MANY ſorts of cabbages and ſavoys, ſpinach, and ſome cau- 
liflowers i in the confervatory, and artichokes in ſand. Roots 
we have as in the laſt month. Small herbs on the hot-beds for 
ſallads; alſo mint, terragon, and cabbage-lettuce preſerved 
under glaſſes ; ; Chervil, celery, and endive blanched. Sage, 
_ thyme, ſavoury, bect-leaves, tops of young beets, parſley, 

ſorrel, ſpinach, leeks, and ſweet marjoram, marigold-flowers, 
and mint dried, Aſparagus on the hot-bed, and cucumbers 


on the plants ſawn in July and — and plenty of pears 
and apples. 


CHAP. 


wz THE ART OF COOKERY 
CHAP XXII. 


A certain Cure for the Bite of a Mad Dog. 
LET the patient be blooded at the arm nine or ten ounces. 
Take of the herb, called in Latin, lichen cinereus 1 $61 
in Engliſh, aſh-cologred ground-liverwort, cleaned, dried, and 
powdered, half an ounce. Of black pepper powdered, two. 
drams. Mix theſe well together, and divide the powder into 
four doſes, one of which muſt be taken every morning fafting, 
for four mornings ſucceſſively, in half a pint of cow's milk 
warm. After theſe four doſes are taken, the patient muſt go 
mto the cold-bath, or a cold ſpring or river every morning 
faſting for a month. He muſt be dipped all over, but not to ſtay 
in (with bis head above water) longer than half a minute, if the 
water be very cold. After this he muſt go in three times a 
| week for a fortnight longer. : | 
N. B. The lichen is a very common herb, and grows generally 
in fandy and barren foils all over England. The right time to ga- 
cher ĩt is in the months of October and November. Dr. Mead. 


Another for the Bite of a Mad Deg. 


FOR the bite of a mad dog, for either man or beaſt, take fix 
ounces of rue clean picked and bruifed; four ounces of garlick 
peeled and bruiſed, four ounces of Venice treacle, and fous 
ounces of filed pewter, or ſcraped tin. Boil theſe in two quarts 
of the beſt ale, in a pan covered cloſe over a gentle fire, for the 
fpace of an hour, then ſtrain the ingredients from the liquor. 
Give eight or nine ſpoonfuls of it warm to a man, or a woman, 
three mornings faſting. Eight or nine ſpoonfuls is ſufficient for 
the ſtrongeſt; a leſſer quantity to thoſe younger, or of a weaker 


eonſtitution, as you may judge of their ſtrength. Ten or twelve. 


nfuls for a horſe or a bullock ; three, four, or five to a 

„ hog, or dog, I his muſt be given within nine days after 

the bite; it ſeldom fails in man or If you bind ſome of 
tte ingredients on the wound, it will be ſo much the better. 


Receipt againſi the Plague. 

TAKE of rue, ſage, mint, roſemary, wormwood, and la- 
vender, a handfal of each; infuſe them together in a gallon. 
of white-wine vinegar, put the whole into a ſtone-pot cloſely 
covered up, upen warm wood-aſhes, for four days: after which 
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draw off (or ſtrain through fine flannel) the liquid, and putit 
into bottles well corked ; and into every quart bottle put aquar- 
ter of an ounce of camphor. With this preparation waſh your 
mouth, and rub your loins and your temples every day inuff a 
little up your noſtrils when you go into the air, and earry about 
you a bit of ſpunge dipped in the ſame, in order to ſmell to upon 
all occaſions, eſpecially when you are near any placè or pet ſon 
that is infected. They write, that four malefactors (Who had 

robbed the infected houſes, and murdered the people during the 
courſe of the plague) owned, when they came to the 1 
that they had preſerved themſelves from the contagion by uſing 
the above medicine only ; and that they went the whole:time 
from houſe to houſe without any fear of the diſtemper. 


How to keep clear from Bugs. 
FIRST take out of your room all ſilver and gold-lace, then 
ſet the chairs about the room, ſhut up your windows and 
doors, tack a blanket over each window, and before the-chim- 
ney, and over the doors of the room, ſet open all cloſets and 
cupboard doors, all your drawers and boxes, hang the reſt of 
your bedding on the chair-backs, lay the feather-bed on a table, 
then ſet a large broad earthen pan in the middle of the room, 
and in that ſet a chafing-diſh that ſtands on feet, full of char- 
coal well lighted. If your room is very bad, a pound of rolled 
brimſtone ; if only a few, half a pound. Lay it on the char- 
coal, and get out of the room as quick as poſſibly you can, or 
it will take away your breath. Shut your door cloſe, with the 
blanket over it, and be ſure to ſet it ſo as nothing can catch fare. 
If you have any India pepper, throw it in with the brimſtone. 
You muſt take great care to have the door open whilſt you 1ayin 
the brimſtone, that you may get out as ſoon as poſſible. Do awe 
open the door under fix hours, and then you mult be very 
careful how you go in to open the windows; therefore let the 
doors ſtand open an hour before you open the windows. Then 
bruſh and ſweep your room very clean, waſh it well with boil- 
ing lee, or boiling water, with a little unflacked lime in it, 
get a pint of ſpirits of wine, a pint of ſpirits of turpentine, - 
and an ounce of camphor ; ſhake all well together, and with 
a bunch of feathers waſh your bedſtead very well, and ſprinkle 
the reſt over the feather-bed, and about the wainſcot and room. 
If you find great ſwarms about the room, and ſome not dead, 
do this over again; and you will be quite clear. Every ſprivg 
and fall, waſh your bedſtead with half a pint, and you will nevet 
have a bug; but if you find any come in with new goods, or 
| boxes, 


5 
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boxes, &c. only waſh your bedftead, and ſprinkle all over your 

bedding and bed, and you will he clear; but be fure to do it 

as ſoon as you find one. If vaur room is very bad, it will be 

well to paint the room after the brimſtone is burnt in it. 
This never fails, if rightly done. f ? 


As effeftual Way to clear your Bedſiead of Bugs. 

TARE quickſilver, and mix it well in a mortar with the 
white of an egg till the quickfilver is all well mixt, and there 
is no blubbers; then beat up ſome white of an egg very fine, 
and mix with the quiekſilver till it is like a fine ointment, then 
with a feather anoint the bedſtead all over in every creek and 
corner, and about the lacing and binding, where you think 
there is any. Do this two or three times: it is a certain cure, 
and will not ſpoil any thing. 


 — DIRECTIONS to the HOUSE-MAID. 
' ALWAYS when you ſweep a room, throw a little wet ſand 


all over it, and that will gather up all the flew and duſt, pre- 


vent it from riſing, clean the boards, and fave the bedding, 


pictures, and all other furniture from duſt and dirt. 


EI 
Ea 
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ADDITION 8, 


Firſt printed in the FieTH EDITION, and now enlarged 
Kath and improved. „ 


y dreſs a Turtle the Wiſt Indian May. 


FAKE the turtle out of water the night before you dreſs it, 
+ and lay it on its back, in the morning cut its head off, 
and hang it up by its hind-fins for it to bleed till the blood is 
all out; then cut the callapee, which is the belly, round, and 
raiſe it up, cut as much meat to it as you can; throw it into 
ſpring-water with a little ſalt, cut the fins off, and ſcald them 


with the head; take off all the ſcales, cut all the white meat 


out, and throw it into ſpring-water and. falt; the guts and 
lungs muſt be cut out; waſh the lungs very clean 15 the 
| ; ood ; 
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Blood; then take the guts maw, and ſlit them open, waſh 
them very clean, and put them on to boil in a large pot of 
water, and boil them till they are tender; then take off the 
inſide ſkin, and cut them in pieces of two or. three inches 
Jong, have ready a good veal-broth made as follows ; take one 
large or two ſmall knuckles of veal, and put them on in three 
gallons of water; let it boil, ſkim it well, ſeafon with tur- 
nips, oniofis, carrots, and celery, and a good large bundle of 
ſweet herbs; boil it till it is half waſted, then {train it off. 
Take the fins, and put them in a ſtew-pan, cover them with 
veal-broth, ſeaſon with an onion chopped fine, all ſorts of _ 
{ſweet herbs chopped very fine, half an ounce of cloves and 
mace, half a nutmeg beat very fine, ſtew. it very gently till 
tender; then take the fins out, and put in a pint of Madeira 
wine, and ſtew it for fifteen minutes; beat up the whites of 
ſix eggs, with the juice of two lemons; put the liquor in and 
boil it up, run it through a flannel bag, make it hot, waſh 
the fins very clean, and put them in. Take a piece of butter 
and put at the bottom of a ſtew-pan, put-your white meat in, 
and ſweat it gently till it is almoſt tender. Take the lungs and 
heart, and cover them with veal-broth, with an onion, herbs, 
and ſpice, as for the fins, ſtew them till tender; take out the 
lungs, ſtrain the liquor off, thicken it, and put in a bottle of 
Madeira wine, ſeaſon with Kian pepper, and ſalt pretty high: 
put in the lungs and white-meat, ſtew them up gently for fif- 
teen minutes; have ſome force-meat balls made out of the 
white part inſtead of veal, as for Scotch collops : if any eggs, 
ſcald them; if not, take twelve hard yolks of eggs, made into 
egg-balls ; have your callapaſh or deep ſhell done round the 
cedͤges with paſte, ſeaſon it in the inſide with Kian pepper and 
ſalt, and a little Madeira wine, bake it half an hour ; then 
put in the lungs and white- meat, force - meat and eggs over, 
and bake it half an hour. Take the bones, and three quarts of 
veal-broth, ſeaſoned with an onion, a bundle of ſweet herbs, 
two blades of mace, ſtew it an hour, ſtrain it through a ſieve, 
thicken it with flour and butter, put in half a pint of Ma- 
deita wine, ſtew it for half an hour; ſeaſon with Kian pep- 
per and ſalt to your liking : this is the ſoup. Take the calla- 
pee, run your knife between the meat and ſhell, and fill it 
full of force- meat; ſeaſon it all over with ſweet herbs cho 
ped fine, a ſhallot chopped, Kian pepper and ſalt, and a little 
Madeira wine; put a paſte round the edge, and bake it an 
hour and a half. Take the guts and maw, put them in a ſtew- 
pan, with a little broth, a bundle of ſweet herbs, two blades 
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of tnate beat fine; thicken with a little butter rolled in Hour: 
ſew them gently for half an hour, feaſon with Kian pepper 


undi falt, beat up the yolks of two eggs in half a pint of cream, 


pur it in, and keep Rirring it one way till it boils up; then 
diſh them up as follows: 14 5 Ee 
5 apee. 
Fricaſee. Soup. Fins. 
; nn,, FA 
The fins eat fine when cold put by in the quot. 
Another Way to dreſs a Turtle. 

KILL your turtle as before, then cut the belly-ſhell cleati 
off, cut off the fins, take all the white-meat out, and put it 
into ſpring-water ; take the guts and lungs out; do the guts as 
before; waſh the lungs well, ſcald the fins, head, and belly- 
ſhell; take a faw and ſaw the ſhell all round about two inches 
deep, ſcald it, and take the ſhell off, cut it in pieces. Take 
the ſhells, fms, and head, and put them in a pot, cover them 
with veal-broth ; feafon with two large onions chopped fine, 
All forts of ſweet herbs chopped fine, half an ounce of cloves 
and maee, a whole nutmeg, ſtew them till tender; take out 
all the meat, and ſtrain the liquor through a ſieve, cut the fins 
In two or three pieces; take all the brawrt from the bones, 
eut it in pieces of about two inches ſquare; take the white 
meat, put ſome butter at the bottom of a ſtew-pan, put your 
meat in, and ſweat it gently over a ſlow fire till almoſt done; 
take it out of the liquor, and cut it in pieces about the bigneſs 
of  gooſe's egg: take the lungs and heart, and cover them 
with veal-broth; feafon with an onion, ſweet herbs, and a 
Tittle beat ſpice, (always obſerve to boil the liver by itfelf), 
Kew it till tender, take the lungs out, and cut them in pieces; 
ſtrain off the liquor through a fieve : take a pound of butter 
and put in a large ftew-pan big enough to hold all the turtle, 
and melt it; put half a pound of flour in, and-ftir it till it is 
fmooth, put in the liquot, and keep ftirring it till it is well 
mixed, if lumpy ftrain it through a fieve ; put in your meat 
of all forts, a great many force-meat balls and egg- balls, and 
pat in three pints of Madeira wine; ſeaſon with pepper and 
falt, and Kian pepper ptetty high ; ſtew it three quarters of 
an hour, add the juice of two lemons ; have your deep ſhell 
'baked, put forme into the ſhells, and bake it or brown it with 
A hot icon, and ſetve the reſt in tureens. | P 

N. B. This is for à tuttle of fixty pounds weight. Py 


. TAKE two pewter-baſons, one larger than the other; the 
inward one mult have a cloſe cover, into which you are to put 
your cream, and mix it with raſpberries, or whatever you like 
beſt, to give it a flavour and a colour. Sweeten it to your pa- 
late; then cover it cloſe, and ſet it into the larger baſon. Fill it 
with ice, and a handful of ſalt: let it ſtand in this ice three 
quarters of an hour; then uncover it, and ſtir the cream well 
together ; cover it cloſe again, and let it ſtand; half an hour 
longer, after that turn it into your plate. Theſe things are made 

t the pewrerers. 7 0 c 

3 A Turkey, &c. in Jelly. ; 
BOIL a turkey, or a fow), as white as you can, let it ſtand till 
cold, and have ready a jelly made thus: take a fowl, ſkin it, 
take off all the fat, do not cut it to pieces, nor break the bones; 
take four pounds of a leg of veal, without any fat or ſkin, put 
it into a well-tinned ſauce-pan, put to it full three quarts of wa- 
ter, ſet it on a very clear fire till it begins to ſimmer z be ſure 
to ſkim it well, but take great care it does not boil. , When it is 
well ſkimmed, ſet it ſo as it will but juſt ſeem to ſimmer; put 
to it two large blades of mace, half a nutmeg, and twenty 
corns of white-pepper, a little bit of lemon-peel as big as a ſix- 
pence. This will take fix or ſeven hours doing. When you 
think it is.a Riff jelly, which you will know by taking a little 
out to cool, be ſure to ſkim off all the fat, if any, and be ſure 
not to ſtir the meat in the ſauce- pan. A quarter of an hour be- 
fore it is done, throw in a large tea-ſpoonful of ſalt, ſqueeze in 
the juice of half a fine Seville orange or lemon; when you think 
it is enough, ſtrain it off through a clean fieve, but do not 
Pour it off quite to the bottom, for fear of ſettlings, Lay the 
turkey or fowl in the diſh you intend to ſend it to the table in, 
then pour this liquor over it, let it ſtand till quite cold, and 
ſend it to table. A few naſtertium · flowers ſtuck here and there 
looks pretty, if you can get them; but lemon, and all thoſe 
things are entirely fancy. This is a very pretty diſh for a cold 
collation, or a ſupper. | 

All ſorts of birds or fowls may be done this way. 


To make Citron. 
_ QUARTER your melon and take out all the infide, then 
put into the ſyrup, as much as will cover the coat; let it boil in 
055 0% the 
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the ſyrup till the coat is as tender as the inward part, then put 
them in the pot with as much ſyrup as will cover them. Let 
them ſtand for two or three days, that the ſyrup may penetrate 
through them, and boil your ſyrupto a candy height, with as much 
mountain-wine as will wet yaur ſyrup, clarify it, and then boil 
it to a candy beight; then dip in the quarters, and lay them on 
a ſieve to dry, and ſet them before a flow fire, or put them in a 
ſlow oven till dry. Obſerye that your melon is but half ripe, 
and when they are dry put them in deal-boxes in paper. 


DIP the ſtalks and leaves in white- wine vinegar boiling, then 
ſcald them in ſyrup; take them out and boil them to a candy 
eight; dip in the cherries, and hang them to dry with the cher- 
nes downwards. Dry them before the fire, on in the ſun. 
'Fhen take the plums, after boiling them in a thin ſyrup, peel 
off the ikin and candy them, and fo hang them up to dry. 


Ty take Iron-molds out of Linen. 
TAKE ſorrel, bruiſe it well in a mortar, ſqueeze it through 
a cloth, bottle it and keep it for uſe. Takea little of the above 
Juice, in a filver ortin ſauce-pan, boil it over a lamp, as it boils 
dip in the iron-mold, do not rub it, but only ſqueeze it. As 
ſoon as the iron · mold is out, throw it into cold water. 


To make India Pickle. 


TO a gallon of vinegar, one pound of parlick, three 
quarters of a pound of long-pepper, a pint of muſtard-ſeed, one 
pound of ginger, and two ounces of turmerick; the garlick muſt 
be laid in ſalt three days, then wiped clean and dried in the ſun; 
the long- pepper broke, and the muſtard-ſeed bruiſed : mix all 
together'in the vinegar; then take two large hard cabbages, 
and two cauliflowers, cut them in quarters, and ſalt them well; 
let them lie three days, and dry them well in the ſunn. 

N. B. The ginger muſt lie twenty-four hours in ſalt and wa- 
ter, then cut ſmall, and laid in falt three days. nt 


Teac; Cherries or Green-Gages. 


To nale Engliſh Catchup. 1 
TAKE the largeſt flaps of muſhrooms when very dry, 


bruiſe them, and put them in an earthen pan; ſalt them well, 


and put in half an ounce of cloves and mace, and twelve corns 
of all-ſpice, beat very fine; mix it all well together, and let it 
| | ſtand 
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ſtand in the pan nine days, ftirring it every day; then put it 
in a jug cloſe ſtopped, ſet it into water over the fire for three 
hours, ftrain it through a ſieve; to a gallon of liquor add one 
quart of red-wine, half an ounce of cloves and mace, one 
nutmeg, a dozen corns of all-ſpice, a race of ginger ; boil it 
till it is one third waſted; if it is not ſalt enough, add a little 
ſalt, train it through a flannel bag, put it by till cold; then 
bottle it and cork it-cloſe, and put it in a cold place. | 


To prevent the Infection among horned | Cattle. 


MAKE an iflue in the dewlap, put in a peg of black-helle- 
bore, and rub all the vents both behind and before with tar. 


* * 
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NECESSARY DIRECTIONS, 


Whereby the Reader may eaſily attain the uſeful Art of 
| GAR VI N G. 
To cut up a Turkey. 


AISE the leg, open the joint, but be ſure not to take off 
the leg; lace down both ſides of the breaſt, and open the 
pinion of the breaſt, but do not take it off; raiſe the merry- 
thought between tlre breaſt-bone and the top, raiſe the brawn, 
and turn it outward on both ſides, but be careſul not to cut it 
off, nor break it; divide the wing-pinions from the joint next 
the body, and ſtick each pinion where the brawn was turned 
out; cut off the ſharp end of the pinion, and the middle- 
piece will fit the place exactly. £8 
A buſtard, capon, or pheaſant, is cut up in the ſame man- 


ner. . £ 
To rear a Gooſe. 


CUT off both legs in the manner of ſhoulders of lamb; take 
off the belly-piece cloſe to the extremity of the breaſt ; lace 
the gooſe down both ſides of the breaſt, about half an inch 
from the ſharp bone : divide * pinions and the fleſh firſt 

\ 4 2 laced 
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Jaced with your knife, which muſt be raiſed from the bone. 
and taken off with the pinion from the body; then cut off 
the merry- thought, and cut another ſlice from the breaſt- 


bone, quite through; laſtly, turn up the carcaſe, * it 
aſunder, the back above the loin-bones. - 


To 5 a Mallard or Dat. 


FIRST, raiſe the pinions and legs but cut them not off; 


wen miſe the merry-thought 920 the breaſt, and yan it down 
both ſides with * knife. | 


7 millace a 8 


THE back muſt he turned downward, and the apron di- 
vided from the belly; this done, flip in your knife between 
the. kidneys, looſening the fleſh on each fide; then turn the 
belly, cut the back croſs-ways between the wings, draw your 
knife down both fides of the back-bone, dividing the lidts 
and leg from the back. Obſerve not to pull the leg too 
violently from the bone; when you open the ſide, but with 


great exackneſs lay open the ſides. from the ſcut to the ſhoul- 
| der; z and then put the legs together. 


' 


To wing a Partridge or Quail. 


AFTER having raiſed the legs and wings, uſe ſalt and 
powdered ginger for ſauce. 


To allay a Pheaſant or Teal. 


THIS differs in nothing from the foregoing, but that you 
muſt we ſalt only ior ſauce. 


To di member a Hern. 


cor off the legs, lace the breaſt down each ſide, and 
open the breaſt · pinion, without cutting it off; raiſe the mer- 
ry-thought between the breaſt-bone and the top of it ; then 
raiſe the brawn, turning it outward on both ſides; but break 
it not, nor cut it off; ſever the wing-pinion from the joint 
neareſt the body, ſticking the pinions in the place where the 
brawn was; remember to cut off the ſharp end of the pinion, 
and ſupply the place with the middle-piece. 

In this manner ſome people cut up a capon or pheaſant, 
and like wiſe a bittern, uſing no ſauce but ſalt. 


T3 
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"7s thigh a IWoodeack, 
THE legs and wings muſt be raiſed in the manner of a 
Fowl, only open the head for the brains. And fo you thigh 
curlews, plover, or ſnipe, uſing no ſauce but ſ{lt. 


To diſplay a Crane. 


AFTER his legs are unfolded, cut off the wings; take 
them up, and ſauce them with powdered ginger, vinegar, 


falt, and muſtard. 
| | To lift a Swan. 
SLIT it fairly down the middle of the. breaſt, clean through 


the back, from the neck to the rump ; divide it in two parts, 
neither breaking or tearing the fleſh ; then lay the halves in 
a charger, the ſlit ſides downwards; throw ſalt upon it, and 
ſet it again on the table. The ſauce muſt be chaldron, 
ſerved up in ſaucers. | 
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Obſervations on Preſerving Salt Meat, ſo as to keep it mellow 
and fine for three or four Months; and to preſerve potted 
Butter. FOR N 


AKE care when you ſalt your meat in the ſummer, that 
it be quite cool after it comes from the butchers ; the way 
is, to lay it on cold bricks for a few hours, and when you ſalt it, 
lay.it upon an inclining board, to drain off the blood ; then ſalt 
it a- freſh, add to every pound of ſalt half a pound of Liſbon ſu- 
gar, and turn it in the pickle every day; at the month's end it 
will be fine. The ſalt which is commonly uſed, hardens and 
ſpoils all the meat; the right ſort is that called Lowndes's ſalt; 
it comes from Nantwich in Cheſhire: there is a very fine fort 
that comes from Malden in Eſſex, and from Suffolk, which is 
the reaſon of that butter being finer than any other; and if 
every body would make - uſe of that ſalt in potting butter, we 
ſhould not have ſo much bad come to market ; obferving all 
the general rules of a dairy. If you keep your meat long in 
ſalt, half the quantity of ſugar will do; and then beſtow loaf 
ſugar, it will eat much finer. This pickle cannot be called ex- 
travagant, becauſe it will keep a great while; at three or four 
months end, boil it up; if you have no meat in the pickle, ſkim 


it, and when cold, only add a little more ſalt and ſugar to the 
next meat you put in, and it will be good a twelvemonth longer. 


Take a leg-of-mutton-piece, veiny or thick-flank-piece, with- 
out any bone, pickled as above, only add to every pound of 
ſalt an ounce of ſalt-petre; after being a month or two in the 
pickle, take it out, and layit in ſoft water a few hours, then roaſt 
it; it eats fine, A leg of mutton, or ſhoulder of veal does the 
ſame. It is a very good thing where a market is at a great diſ- 
tance, and a large family obliged to provide a great deal of meat. 

As to the pickling of hams and tengues, you have the receipt 
in the foregoing chapters; but uſe either of theſe fine ſalts, and 
they will be equal to any Bayonne hams, provided your pork- 


To 
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To dreſs a Maock-Turtle. Pit 
TAKE a calf's-head and ſcald the hair off as you would x 
pig, and waſh it very clean; boil it in a large pot of water 
half an hour ; then cut all the ſkin off by itſelf, take the tongue 
out; take the. broth made of a knuckle of veal, put in the 
tongue and ſkin, with three large onions, half an ounce of 
cloves and mace, and half a nutmeg beat fine, all ſorts of 
ſweet herbs chopped fine, and three anchovies, ſtew it till 
tender ; then take out the meat, and cut it in, pieces about 
two inches ſquare, and the tongue in ſlices ; mind to ſkin the 
tongue; ſtrain the liquor through a ſieve; take half a pound 
of butter, and put in the ſtew-pan, melt it, and put in a 
23 of a pound of flour, keep it ſtirring till it is ſmooth, 
then put in the liquor; keep it ſtirring till all is in, if lumpy 
ſtrain it through a ſieve; then put to your meat a bottle of 
Madeira wine, ſeaſon with pepper and falt, and Kian pepper 
pretty high; put in force-meat balls and egg-balls boiled, 
the juice of two lemons, ſtew it one hour gently, and then 
ſerve it up in tureens. | 71 | 
N. B. If it is too thick, put ſome more, broth in before you 
ſtew it the laſt time. | | 


FP few a Butte of Beef. 


TAKE the beef that is ſoaked, waſh it clean from ſalt, and 
let it lie an hour in ſoft water; then take it out, and put it into 
r pot, as you would do to boil, but put no water in, cover it 
_ cloſe with the lid, and let it ſtand over a middling fire, not fierce, 
but rather ſlow: it will take juſt the ſame time to do, as if it was 
to be boiled; when it is about half done, throw in an onion, a 
little bundle of ſweet herbs, a little mace and whole pepper ; 
cover it down quick again; boil roots and herbs as uſual to eat 
with it. Send it to table with the gravy in the diſh. 


To ſiew Green Peas the Fews Way. 


TO two full quarts of peas put in a full quarter of a pint of 
oil and water, not ſo much water as oil; a little different ſort 
of ſpices, / as mace, cloves, pepper, and nutmeg, all beat fine; 
a little Kian pepper, a little ſalt; let all this few in a broad, 
flat pipkin ; when they are half done, with a ſpoon make two 
or three holes; into each of theſe holes break an egg, yolk and 
white; take one egg and beat it, and throw over the whole 
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_ enough, which you will know by taſting them; and the 
being quite hard, ſend them to table. 
Fe they ate not done in a very broad, open thing, it will be a 
great difficulty to get them out to Jay i in a diſh, _ 
They would be better done in a ſilver or tin diſh, on a \ ſtew- 
hole, and go to table in the ſame diſh: it is much better * 


puning them out into another diſh, 


To wig Haddocks ofier 25 Spaniſh . 2. 


— 


| Flounders done the ſame way are very good. 


Minced Haddocls after the Dutch Way. 


BOIL them, and take out all the bones, mince them very 
ne with parſley and onions; ſeaſon with nutmeg, pepper and 
ſalt, and ſtew them in butter, juſt enough to keep moiſt 3 


ſqueeze the juice of a lemon, and when cold, mix them up 


with 885, and put into a puff. paſte. A 


To dreſs Haddocks the Jerus Way. 


TAKE two large fine haddocks, waſh them very clean, cut 
them in flices about three inches thick, and dry them in a 
cloth; take a gill either of oil or butter in a ſtew-pan, a mid- 


dling onion cut ſmall, a handful of parſley waſhed and cut 


ſmall ; let it juſt boil up in either butter' or oil, then put in 
the Giſh ; ſeaſon it with beaten mace, pepper and falt, half a 
pint of loft water; let it ſtew ſoftly, till it is thoroughly done; 
then take the yolks of two eggs, beat up with the Juice of a 
lemon, and juſt as it is done enough, throw it erz and 


fend it to table. 
4 Spaniſh Peas-Soup. 


TAKE one pound of Spaniſh peas, and lay them i in water 
the night before you uſe them; then take a gallon of water, 


one quart of fine ſweet-oil, a head of garlick; cover the pot 


cloſe, and let'it boil till the peas are ſoft; then ſeaſon with 
pepper and __ ; then beat the ru of an FEB: and vinegar to 
TY 
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Jour palate; poach ſome eggs, lay on the diſh on ſippets, and 


2 


pour the ſoup on them. Send it to table, 


To make Onion- Soup the Spaniſh: Way. 


TAKE two large Spaniſh onions, peel and ſlice them; let 

them boil very ſoftly in half a pint of ſweet- oil till the onions 
are very ſoft ; then pour on them«hree pints of boiling water; 
ſeaſon with beaten pepper, falt, a little beaten clove and mace, 
two ſpoonfuls of vinegar, a handful of parſley waſhed clean, 
and chopped fine: let it boil faſt a quarter of an hour; in the 
mean time, get ſome ſippets to cover the bottom of the diſh, 
fried quick, not hard; lay them in the diſh, and cover each 
Gppet with a poached egg; beat up the yolks of two eggs, and 
throw over them; pour in your ſoup, and ſend it to table. 
 Garlick and ſorrel done the ſame way, eats Well. 


Adilk-Soup the Dutch Way. 


TAKE a quart of milk, boil it with cinnamon and moiſt 
ſugar ; put ſippets in the diſh, pour the milk over it, and ſet it 
over a charcoal fire to ſimmer, till the bread is ſoft. Take the 
yolks. of two eggs, beat them up, and mix it with a little of 
the milk, and throw jt in; mix it all together, and ſend it up 


to table. | 
„ Fiſh Paſties the Italian Way. 


TAE ſome flour, and knead it with oil; take a ſlice of ſal - 
mon; ſeaſon it with pepper and ſalt, and dip into ſweet-oil, 
chop onion and parſley fine, and ſtrew over it; lay it in the 
paſte, and double it up in the ſhape of a ſlice of ſalmon : take 
a piece of white paper, oil it, and lay under the paſty, and 
bake it ; it is beſt cold, and will keep a month, | 

' Mackrel done the ſame way, head and tail together folded 
in a paſty, em imm, | oe, 


Alnus dreſed the fame Way. 


TAKE the aſparagus, break them in pieces, then boil them 


1 
„ 


ſoft, and drain the water from them: take a little oil, water, 
and vinegar, let it boil, ſeaſon it with pepper and ſalt, throw 
in the aſparagns, and thicken with yolks of eggs. | 

Endive done this way is good; the Spaniards add ſugar, but 
that ſpoils them. Green peas done as above, are very good 
only add a lettuce cut ſmall, and two or three onions, and 


leave out the eggs. 
FL + x kat * 5 Red 
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Red Cabbage dreſſed after the Dutch Iran, good for A Cold in 
| the Breaſt. | | 

TAKE the cabbage; cut it ſmall, and boil it ſoft, then drain 
it, and put it in a ftew-pan, with a. ſufficient quantity of oil 
and butter, a little water and vinegar, and an onion cut ſmall; 


ſeaſon it with pepper and ſalt, and let it ſimmer on a ſlow fire, 
till all the liquor is waſted. SE SN 


Cauli flowers dreſſed the Spaniſh May. 
- - BOIL chem, but not too much; then drain them, and put 
them into a ſtew-pan; to a large cauliflower put a quarter of a 
pint of ſweet- oil, and two or three cloves of garlick; let them 
fry till brown; then ſeaſon them with pepper and ſalt, two or 
three ſpoonfuls of vinegar; cover the pan very cloſe, and let 
them ſimmer over a very ſlow fire an hour. 5 


' Carrots and French Beans arefſed the Dutch Way. | 
 - SLICE the carrots very thin, and juſt cover them with wa- 
ter; ſeaſon them with pepper and ſalt, cut a good many onions 
and parfley ſmall, a piece of butter ; let them ſimmer over a 
flow firg-till done. Do French beans the ſame way. 
Beans dreſſed the German Way. | 
TAKE a large bunch of onions; peel and ſlice them, a great 
query of parſley waſhed and cut ſmall. throw them into a 
ew-pan, with a pound of butter; ſeaſon them well with pepper 
and falt, put in two quarts of beans; cover them cloſe, and 
let them do till the beans are brown, ſhaking the pan often. 
Do. peas the ſame way. . 


Artiichske-Suckers dreſſed the Spanifh Way. 
CLEAN and waſh them, and cut them in half; then boil 


them in water, drain them from the water, and put them into 
a ftew-pan, with a little oil, a little water, and a little vinegar ; 
ſeaſon them with pepper and ſalt; ſtew them a little while, 
and then thicken them with yolks of- eggs. | 
They make a pretty garniſh done thus; clean them, and half 
boil-them ; then dry them, flour them, and dip them in yolks 
of eggs, and fry them brown. „„ 


To 
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To dry Pears without Sugar. 


TAKE the Norwich pears, pare them with a knife, and put 
them in an earthen pot, and bake them not too ſoft; put them 

into a white plate pan, and put dry ſtraw under them, and lay 
them in an oven after bread is drawn, and every day warm the 
oven to the degree of heat as when the bread is newly drawn. 
Within one week they mult be dry. | | 


To dry Lettuce-Stalks, Artichoke- Stalks, or Cabbage- Stalks, 


TAKE the ſtalks, peel them to the pith, and put the pith in 
a ſtrong brine three or four days; then take them out of the 
brine, boil them in fair water very tender, then dry them with 
a cloth, and put them into as much clarified ſugar as will cover 
them, and ſo preſerve them as you do oranges; then take them 
and ſet them to drain; then take freſh ſugar, and boil it to the 
height; take them out, and dry them. 


Artichokes preſerved the Spaniſh Way. 


TAKE the largeſt you can get, cut the tops af the leaves 
off, waſh them well and drain them; to every artichoke pour 
in a large ſpoonful of oil; ſeaſon with pepper and ſalt. Send 
them to the oven, and bake them, they will keep a year. 

N. B. The Italians, French, Portugueſe, and Spaniards, 
have variety of ways of dreſſing ſiſh, which we have not, viz. 
As making fiſh-ſoups, ragoos, pies, &c, 

For their ſoups, they uſe no gravy, nor in their ſauces, think» 


ing it improper to mix fleſh and fiſh together; but make their 


fiſh-ſoups with fiſh, viz. either of craw-fiſh, lobſters, &c. 
taking only the juice of them : | 


FOR EXAMPLE. 


TAKE your craw-fiſh, tie them up in a muſlin rag, and boil 
them; then preſs. out their juice for the aboveſaid uſe. 


For thar Pies 
THEY make ſome of carp; others of different fiſh : and ſome 


they make like our-minced-pies, viz. They take a carp, and 


Cut the fleſh from the bones, and mince itz adding currants, &c. 


Almond 
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BLANC H the almonds, and pound them in a marble or 


wooden mortar ; and mix them in a little boiling water, preſs 


them as long as there is any milk in the almonds ; adding freſh 
water everytime; to every quart of almond juice, a quarter of a 
pound of rice, and two or three ſpoonfuls of orange-flower-wa- 


ter; mix them all together, and ſimmer it over a very ſlow char- 


coal fire, keep ſtirring it often; when done, ſweeten it to your 
palate; put * into plates, and throw beaten cinnamon over it. 


Sham Chocolate, 


TAKE apint of milk, boil it over a flow fire, with ſome _ 
whole cinnamon, and ſweeten it with Liſbon ſugar; beat up the 
yolksof three eggs, throw all together into a chocolate-pot, and 
mill it one way, or it will turn, Serve it up ĩa chocolate-cups. 


Marmalade of Eggs the Fews Way. 
TAKE the yolks of twenty-four eggs, beat them for an 


hour: clarify one pound of the beſt moiſt ſugar, four ſpoonfuls 


of orange - flower- Water, one ounce of blanched and pounded 
almonds; ſtir all together over a very flow charcoal fire, keep- 
ing ſtirring i all the while one way, till it comes to a conſiſ- 
tence ; theꝶ put it into coffee - cups, and throw a little beaten 
cinnamon on the top of the cus. | 

This marmalade, mixed with pounded almonds, with orange- 
peel, and citron, are made in cakes of all ſhapes, ſuch as birds, 


fiſh, and fruit. | 
| 5 IP A Cake the Spaniſh Way. 


TAKE twelve eggs, three quarters of a pound of the beſt 
moiſt ſugar, mill them in a chocglate-mill, till they are all of a 
lather; then mix in one pound of flour, half a pound of pound- 
ed al ends, two ounces of candied orange- peel, two ounces of 
citron, four large ſpoogfuls of orange-water, half an ounce of 
cinnamon, and a glaſs of ſack, It is better when baked in a 
flow oven. | | 8 F 


Wa Another May. 
TAKE one pound of flour, one pound of butter, eight eggs, 


one pint of boiling milk, two or three ſpoonfuls of ale yeaſt, 


or a glaſs of French brandy; beat all well together; then ſet it 


before the fire in a pan, where there is room for it to riſe; co- 


ver 
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yer it cloſe with a cloth and flannel, that no air comes to it; 
when you think it is raiſed ſufficiently, mix half a pound of the 
beſt moiſt ſugar, an ounce of cinnamon beat fine: four ſpoon- 
fuls of orange-flower-water, one ounce of candied orange-peel, 
one ounce of citron, mix all well together, and bake it. 


To ary Plums, | | 


TAKE pear-plums, fair and clear coloured, weigh them 
and flit them up the ſides; put them into a broad pan, and fil 
it full of water, ſet them over a very ſlow fire; take care that 
the ſkin does not come off; when they are tender take them 
up, and to every pound of plums put a pound of ſugar, ſtrew 
a little on the bottom of a large ſilver baſon; then lay your 
plums in, one by one, and ſtrew the remainder of your ſugar 
over them; ſet them into your ſtove all night, with a good 
warm fire the next day; heat them, and ſet them into your 
ſtove again, and let them ſtand two days more, turning them 
every day; then take them out of the ſyrup, and lay them on 
glaſs plates to dry. | 

To make Sugar of Pearl. 


TAKE damaſk roſe-water half a pint, one pound of fine 
ſugar, half an ounce of prepared pearl beat to powder, eight 
leaves of beaten gold; boil them together according to art; add 
the pearl and gold leaves when juſt done, then caſt them on a 
marble. | | 


To make Fruit-Wafers, of Cadlins, Plums, Se. 


TAKE the pulp of any fruit rubbed through a hair-ſieve, 
and to every three ounces of fruit take ſix ounces of ſugar finely 
fiſted. - Dry the ſugar very well till it be very hot; heat the 
pulp alſo till it be very hot; then mix it and ſet over a flow 
charcoal fire, till it be almoſt a-boiling, then pour it into glaſſes 
or trenchers, and ſet it in the ſtove till you ſee it will leave the 
glaſſes; but before it begins to candy, turn them on papers 
in what form you pleaſe. You may colour them red with 
clove gilly-flowers ſteeped in the juice of lemon. 


To make White Wafers 

BEAT the yolk of an egg and mix it with a quarter of a 

Pint of fair water ; then mix half a pound of beſt flour, and 
thin it with damaſk roſe-water till you think it of a proper 
thickneſs to bake. Sweeten it to your palate with fine ſugar 
figely ſi fted. | | 


To 
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7] To make Brown Wafers. gp ol 
TAKE a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it into 
a thin batter; ſweeten it with three quarters of a pound of fine 
ſugar finely ſearced, and as much pounded cinnamon as will 
make it taſte. Do not mix them till the cream be cold; butter 
your pans, and make them very hot before you bake them. 
How to dry Peaches. + 
TAKE the faireſt and ripeſt peaches, pare them-into fair 
water; take their weight in double-refined ſugar, of one half 
make a very thin ſyrup ; then put in your peaches, boiling them 
till they look clear, then ſplit and ſtone them, Boil them till 
they are very tender, lay them a-draining, take the other half 
of the ſugar, and boil it almoſt to a candy ; then put in- your 
peaches, and let them lie all. night, then lay them on a glaſs, 
and ſet them in a ſtove till they are dry. If they are ſugared 
too much, wipe them with a wet cloth a little: let the firſt 
- ſyrup be very thin, a quart of water to a pound of ſugar. 


Horb to make Almond Knits, 


TAKE two pounds of almonds, and blanch them in hot 
water; beat them in a mortar, to a very fine paſte, with roſe- 
water; do what you can to keep them from oiling, Take a 
pound of double-refined ſugar, ſifted through a. lawn ſieve, 
leave out ſome to make up your knots, put the reſt into a nan 
upon the fire, till it is ſcalding hot, and at the fame time have 
your almonds ſcalding hot in another pan; then mix them to- 
_ gether with the whites of three eggs beaten to froth, and let 

it ſtand till it is cold, then roll it with ſome of the ſugar you 
left out, and lay them, in platters of paper. They will not roll 
into any ſhape, but lay them as well as you can, and bake them 
in a cool oven; it muſt not be hot, neither muſt they be coloured. 


To preſerus Apricats. 


TAKE your apricots and pare them, then ſtone what you 
can, whole; then give them a light boiling in a pint of water, 
or according to your quantity of fruit; then take the weight of 
your apricots in ſugar, and take the liquor which you boil 
them in and your ſugar, and boil it till it comes to a ſyrup, 
and give them a light boiling, taking off the ſcum as 5 

en 
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When the ſyrup jellies, it is enough; then take up the apri- 
cots, and cover them with- the jelly, and put cut paper over 
them, and lay them down when cold. 


How to mate Almond Milk for a Waſh. 
TAKE five ounces of bitter-almonds, blanch them and beat 
them in a marble mortar very fine. You may put in a ſpoonful 
of ſack when you beat them ; then take the whites of three 
new-laid eggs, three pints of ſpring- water, and one pint of 
ſack. Mix them all very well together; then ſtrain it through 


a fine cloth, and put it into a bottle, and keep it for uſe. You 
may put in lemon, or powder of pearl, when you make uſe of it. 


How to make Gooſeberry Wafers. 

TAKE gooſeberries before theyare ready for preſerving ; cut 
off the blackheads, and boil them with as much water as-will 
cover them, all to maſh ; then paſs the liquor and all, as it will 
run, through a hair-ſieve, and put ſome pulp through with a 
ſpoon, but not too near. It is to be pulped neither too thick 
nor too thin; meaſure it, and to a gill of it take half a pound 
of double-refined ſugar ; dry it, put it to your pulp, and let it 
ſcald on a ſlow fire, not to boil at all. Stir it very well, and 
then will riſe a frothy white ſcum, which take clear off as it 
riſes z you muſt ſcald and ſkim it till no ſcum riſes, and it 
comes clean from the pan fide; then take it off, and let it cool 
a little. Have ready ſheets of glaſs very ſmooth, about the 

thickneſs of parchment, which 1s not very. thick. You muſt 
ſpread it on the glaſſes with a knife, very thin, even, and 
ſmooth; then ſet it in the ſtove with a flow fire: if you do it 
in the morning, at night you muſt cut it into long pieces with 
a broad caſe-knife, and put your knife clear under it, and fold 
it two or three times over, and lay them in a ſtove, turning 
them ſometimes till they are pretty dry; but do not keep them 
too long, for they will loſe their colour. If they do not come. 
clean off your glaſſes at night, keep them till next morning. 


How to make the thin Apricot Chips. 


TAKE your apricots or peaches, pare them and eut them 
very thin into chips, and take three quarters of their weight in 
ſugar, it being finely ſearced ; then put the fugar and the apri- 
cots into a pewter diſh, and fet them upon coals; and when 
the ſugar is all diſſolved, turn them upon the edge of the diſh 


3 ou 
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| - | ont'of the ſyrup, and ſo ſet them by. Keep them turning till 


they have drank up the ſyrup; be ſure they never boil. They 
mult be warmed in the ſyrup once every day, and: ſo laid out 
upon the edge of the diſh till the ſyrup be drank; 


Heu to make little French Biſcuits. 


f " * ö , 


TAKE nine new-laid eggs, take the yolks of two out, and 
take out the treddles, beat them a quarter of an hour, and put 
in a pound of ſearced ſugar, and beat them together three quar- 
ters of an hour, then put in three quarters of a pound of flour,” 
very fine and well dried. When it is cold, mix all well toge- 
ther, and beat them about half a quarter of an hour, firſt and 
laſt. If you pleaſe put in a little orange-flower-water, and a 
little grated lemon- peel; then drop them about the bigneſs of 
a half-crown, (but rather long than round) upon doubled-paper 
a little buttered, ſcarce ſome ſugar on them, and bake thei 
in an oven, after manche. C 


Tow to preſerve Pippins in Fel. 
TAKE pippins, pare, core, and quarter them; throw them 
into fair water, and boil them till the ſtrength of the pippins be 
boiled out, then ſtrain them through a jelly: bag; and to a pound 
of pippins take two pounds of double · reſined ſugar, a pint of 
this pippin liquor, and a quart of prong acer) then pare the 
pippins very neatly, cut them into halves flightly cored, throw 
them into fair water. When your ſngar is melted, and your 
ſyrup boi!ed a little, and clean ſkimmed, dry your pippinswith 
a clean cloth, throw them into your ſyrup z take them off the 
fire a little, and then ſet them on again, let them boil as faſt as. 
you poſſibly can, having a clear fire under them, till they jelly; 
you mult take them off ſometimes and ſhake them, but ſtir 
them not with a ſpoon; a little before you take them off the 
fire, ſqueeze the juice of a lemon and orange into them; which 
muſt be firſt paſſed a tiffany; give them a boil or two after, ſo 
take them up, elſe they wilt turn red. At nee 
your ſugar in, allow a little more for this juice; you may boil 
orange or lemon - peel very tender in ſpring- water, and cut 
them in thin long pieces, and then boil them in a little ſugar 
and water, and put them in the bottom of your glaſſes; turn 
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| How to make Blackberry Wine. I 
TAKE your berries when full ripe, put them into a large 
veſſel of wood or ſtone, with a ſpicket in it, and pour upon them 
as much boiling water as will juſt appear at the top of them; 
as ſoon. as you can endure your hand in them, bruiſe them very 
well, till all the berries be broke; then let them ſtand cloſe co- 
vered till the berries be well wrought up to the top, which uſu- 
ally is three or four days; then draw off. the clear juice 'into 
another veſſel; and add to every ten quarts of this liquor one 
pound of ſugar, ſtit it well in, and let it ſtand to work in an- 
other veſſel like the firſt, a week or ten days; then draw it off at 
the ſpicket through, a jelly-bag, into a large veſſel; take four 
ounces of ifinglaſs, lay it in ſteep twelve hours in a pintof white- 
wine: the next morning boil it till it be all diſſolved, upon a 
flow fire; then take a gallon of your blackberry juice, pur in 
the difſolved iſinglaſs, give it a boil together, and put it in hot. 
Ty beſt Way io make Raiſin Wine. 

TAKE a clean wine or brandy hogſhead; take great care it 
is very ſweet and clean, put in two hundred of raiſins, ſtalks and 
all, and then fill the veſſel with fine clear ſpring water: let it 
ſtand till you think it has done hiſfing ; then throw in two quarts 


of fine French brandy; put in the bung ſlightly, and in about 
three weeks or a month, if you are fure it has done fretting, ſtop 


it down cloſe: let it ſtand fix months, peg it near the top, and if 


you find it very fine and good, fit for drinking, bottle it off, or 
elfe ſtop it up again, and let it ſtand ſix months longer. It ſhould 
ſtand fix months in the bottle: this is by much the beſt way of 


making it, as I have ſeen by experience, as the wine will be 


much ſtronger, but leſs of it: the different ſorts of raiſins make 
quite à different wine; and after you have drawn off all the 
vine, throw. on ten gallons of ſpring-water; take off the head 
of the barrel, and ſtir it well twice a day, preſſing the raiſins 
as well as you can ; let it ſtand a fortnight or three weeks, 
then draw it off into a proper veſſel to hold it, and ſqueeze the 
raifins well; add two quarts of brandy, and two quarts of ſy- 
rup of elderberries, ſtop it cloſe when it has done working; 
and in about three months it will be fit for drinking. If you 
do not chuſe to make this ſecond wine, fill your hogſhead 
with ſpring-water, and ſet in the ſun for three or four months, 
and it will make excellent vinegar, | 
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| How to preſerve White Quinces whole. 
- TAKE the weight of your quinces in ſugar, and put a pint 
of water to a pound of ſugar, make it into a ſyrup, and clarify 
it; then core your quince and pate it, put it into your ſyrup, 
and let it boil till it be all clear; then put in three ſpoonfuls of 


jelly, which muſt be made thus: over night, lay your quince- 
kernels in water, then ſtrain them, and put them into your 


quinces, and let them have but one boil afterward. 5 


-t | How to make Orange Wafers. 

TAKE the beſt oranges, and boil them in three or four wa- 
ters, till they be tender, then take out the kernels and the juice 
and beat them to pulp, inaclean marble mortar, and rub them 
through a hair-ſieve; to a pound of this pulp take a pound and 
an half of double-refined ſugar, beaten and ſearced; take half of 


your ſugar, and put it into your oranges, and boil it till it ropes; 
then take it from the fire, and when it is cold, make it up in 


paſte with the other half of your ſugar; make but a little at a 
time, for it will dry too faſt; then with a little rolling-pin roll 
them out as thin as tiffany upon papers; cut them round with 
a little drinking - glaſs, and let them dry, and they will look 
very clear. | e e 
n How to make Orange Cakes, - 
TAKE the peels of four oranges, being firſt pared, and the 
meat taken out, boil them tender, and beat them ſmall in a 
marble mortar; then take the meat of them, and two more 
oranges, your ſeeds and ſkins being picked out, and mix it with 
the peelings that are beaten ; ſet them on the fire, with a ſpoon- 
ful or two of orange-flower-water, keeping it ſtirring till that 
moiſture be pretty well dried up; then have ready to every 
pound of that pulp, four pounds and a quarter of double - refined 
ſugar, ſinely ſearced: make your ſugar very hot, and dry it upon 
the fire, and then mix it and the pulp together, and ſet it on 
the fire again, till the ſugar be very well melted, but be ſure it 
does not boil; you may put in a little peel, ſmall, ſhred, or grat- 
| ed, and when it is cold, draw it up in double papers; dry 
them before the fire, and when you turn them, put two toge- 
ther; of you may keep them in deep glaſſes or pots, and dry 
them as you have occaſion, TE 8 
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| How to make White Cakes like China Dijbes. 

TAKE the yolks of two eggs, and two ſpoonfuls of ſack, 
and as much rofe-water, ſome carraway-ſeeds, and as much 
flour as will make it a paſte ſtiff enough to roll very thin: if 
you would have them like diſhes, you muſt bake them upon 
diſhes buttered. Cut them out into what work you pleaſe to 
candy them; take a pound of fine ſearced ſugar perfumed, and 
the white of an egg, and three or four ſpoonfuls of roſe-water, 
ſtir it till it Jooks white; and when that paſte is cold, do it 
with a feather on one ſide. This candied, let it dry, and do 
the other ſide ſo, and dry it allo. 


To make a Lemon Honeycomb. : 


TAKE the juice of one lemon, and ſweeten it with fine ſu- 
gar to your palate ; then take a pint of cream, and the white 
of an egg, and put in ſome ſugar, and beat it up; and as the 
froth riſes, take it off, and put it on the juice of the lemon, till 
you have taken all the cream off upon the lemon: make it the 
day before you want it, in a diſh that is proper. 


How to dry Cherries. 


TAKE eight pounds of cherries, one pound of the beſt pow- 
dered ſugar, ſtone the cherries over a great deep baſon or glaſs, 


and Jay them one by one in rows, and ftrew alittle ſugar: thus 


do till your baſon is full to the top, and let them Rand till the 
next day; then pour them out into a great poſnip, ſet them on 
the fire; let them boil very faſt a quarter of an hour, or more; 
then pour them again into your baſon, and let them ſtand two 
or three days; then take them out, and lay' them one by one 
on haic-fieves, and ſet them in the ſun, or an oven, till they 
are dry, turning them every day upon dry fieves : if in the 
oven, it muſt be as little warm as you can juſt feel it, when you 
Hold your hand in it. N e 


8 How to make fine Almond-Cakes. ; 
TAKE a pound of Jordan almonds, blanch them, beat them 


very fine with a little orange-flower- water, to keep them from 
oiling; then take a pound and a quarter of fine ſugar, boil it to 
a candy height: then put in your almonds; then take two-freſh 
lemons, grate off the rind very thin, and put as much juice as 
to make it of a quick taſte; h 
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en put it into your glaſſes, _ 
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ſet it into your ſtove, ſtirring them often, that they do not can. 
dy: ſo when it is à little dry, put it into little cakes upon ſheets 
of glaſs to dx. 5 ORLIQ. ia 7 
| My 85 How to make Uxbridge-Cates.. = 
TAKE a pound of wheat-flour, ſeven pounds of currants, 
half'a nutmeg, four pounds of butter, rub your butter cold very 
well amongſt the meal, dreſs your currants very well in the 
flaur, butter, and ſeaſoning, and knead it with ſo much good 
new yeaſt as will make it into a pretty high paſte; uſually two 
pennyworth of yeaſt to that quantity; after it is kneaded welt 
together, let it ſtand an hour to riſe; you may puthalf a pound 
of paſte in a cake. | | 
n How to make Mead. 


TAKE ten gallons of water, and two gallons of honey, a 
handful of raced ginger ; then take two lemons, cut them in 
pieces, and put them into it, boil it very well, 1 it ſkim- 
ming; let it fland all night in the ſame veſſel you boil it in, the 
next morning barrel it up, with two or three ſpoonfuls of good 

yeaſt. About three werke or a month after, you may bottle it. 


Marmalade of Cherries. 


TAKE five pounds of cherries, ſtoned, and two pounds of 
hard-ſugar; ſhred your cherries, wet your ſugar with the juice 
chat ruoneth from them; then put the cherries into the ſugar, 
and boil them pretty faſt till it be a marmalade ;- when it is 
cold, put it up in glaſſes for uſe. ie 


. To ary Damoſins. Hh 
"TAKE four pounds of damoſins; take one pound' of fine 
ſugar, make a ſyrup of it, with about a pint of fair water; then 
put in your damofins, tir it into your hot ſyrup, ſo let them 
ftand on a little: fire, to keep them warm for half an hour; 
then put all intoa baſon, and cover them, let them Rand till the 
next day; then put the ſyrup from them, and ſet it on the fire, 
and when it is very hot, put it on your damoſins: this do twice 
a day ſor three days together; then draw the ſyrup from the 
damoſim, and lay them in an earthen diſh, aud ſet them in 
an oven after bread is drawn; when the oven is cold, take 
them and turn them, and lay them upon clean diſhes; ſet them 
in the ſun, or in another oven, till they are dx. | 
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PI Marmalade of Quince White, — 
TAKE the quinces, pare them and gore them, put them 
into Water as you pare them, to be 175 from 1 1 55150 then 
boil chem do tender that a quarter of ſtraw wilt go through 
them; then take their weight of ſugar, and beat them, break 
the quinces with the back of a ſpoon; and then put in the ſu- 
r, aud. let them boil faſt uncovered, till they flide from the 
ttom of the pan: you may make paſte of the ſame, only dry 
it in a ſtove, drawing it out into what form you pleaſe. 


Po preſerde Apricots or Plum Green. 
TARE your plums before they have ſtones in them, which 
you may know by putting a pin through them; then coddle 
them in many waters, till they ate as green as graſs: peel them 
and coddle them again; you muſt take the weight of them in 
fugar, and make a ſyrup; put to your ſugar 2 jack of water: 
then put them in, ſet them on the fite to 'boil flowly, till they 
be clear, ſkimming them often, and they will be very green. 
Put them up in glaſſes, and keep them for uſe.  - 


| TAKE two pounds of cherries, one pound and an half of 
bs ſugar, half a pint of fair water, melt your ſugar in it; when it is 
1 melted, put in your other ſugar and your cherries; then boil 
them ſoftly, till all the ſugar be melted; then boil them faſt, 
and ſkim them; take them off two or three times and ſhake 
them, and put them on again, and let them boil faſt; and 
when they are of a good colour, and the ſyrup will ſtand, they 
rene. 8 n tf, | ores 
3 T0 preſerve Barberries. 
TAKE the ripeſt and beſt barberries you can find: take the 
weight of them in ſugar; then pick out the ſeeds and tops, 
: wet your ſugar with the juice of them, and make a ſyrup ; then 
> put in your barberries, and when they boil, take them off and 
: ſhake them, and ſet them on again, and let them boil, and re- 
1 peat the ſame, till they are clean enough to put into glaſſes, 


: __ TAKE three pounds of well-dried four, one nutmeg, a lit- 
2 tle mace and ſalt, and almoſt half a pound of carraway- com- 
fits; mix theſe well together, and melt half a pound of butter 

5 Aa 3 | - Mo 
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in a pint of ſweet thick cream, ſix ſpoonfuls of good ſack, four 
yolks and three whites of eggs, and near a pint of good light 
yeaſt ;. work theſe well together, and cover it, and ſet it down 
ta the fire to riſe ; then let them reſt, and lay the remainder, 
the half pound of carraways on the top of the wiggs, and put 


them upon papers well floured and dried, and let them have as 


a x > — # = 


quick an oven as for tarts. 


20 make Fruit Wafers; Codlins or Plums do befl. * © 
TAKE the pulp of fruit, rubbed through a hair-fieve, and to 
three ounces of pulp take ſix ounces of ſugar, finely ſearced ; 

dry your ſugar very well, till it be very hot, heat the pulp alſo 
very hot, and put it to your ſugar, and heat it on the ” till it 
be almoſt at boiling ; then pour it on the glaſſes or trenchers, 
and ſet it on the ſtove, till you ſee it will leave the glaſſes, (but 
before it begins to candy) take them off, and turn them upon 

apers in what form you pleaſe : you may colour them red 
with clove-gilliflowers ſteeped in the juice of lemon. 


Hinw to make Marmalade of Oranges. 

TAKE the oranges and weigh them; to a pound of oranges 
take half a pound of pippins, and almoſt half a pint of water ; 
a pound and a half of ſugat; pare your; oranges very thin, and 
ſave the peelings; then take off the ſkins, and boil them till 
they are very tender, and the bitterneſs is gone out of them. In 
the mean time pare your pippins, and flice them into water, and 
boil them till they are clear, pick out the meat from the ſkins 
of your oranges, before you boil them; and add to that meat the 
meat of one lemon; then take the peels you have boiled tender, 
and ſhred them, or cut them into very thick ſlices, what length 
you pleaſe; then ſet the ſugar on the fire, with ſeven or eigbt 
ſpponfuls of water, ſkim it clean, then put in the peel, and the 
meat of the oranges and lemons, and the pippins, and ſo boil 
them; put in as much of the outward rind of the oranges as 


you think fit, and fo boil them till they are enough, 


TAKE half a pound of the whiteſt flour, and a pound of 
ſugar beaten ſmall, two ounces of butter cold, one ſpoonful of 
carraway-ſeeds, ſteeped all night in vinegar : then put in three 

"yolks of eggs, and a little roſe-water, work your paſte altoge- 
ther; and after that heat it with a rolling-pin, till it be N 
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then roll it out thin, and cut it with a glaſs, lay it thin on 
plates buttered, and prick them with a pin; then take the yolks 
of two eggs, beaten with roſe- water, and rub them over with 
it; then ſet them into a pretty quick oven, and when they are 
brown take them out and lay them in a dry place. eee 
To make Orange Loaves,. wo 
TAKE your orange, and cut a round hole in the top, take 
out all the meat, and as much of the white as you can, with- 
out breaking the ſkin: then boil them in water till tender, ſhift- 
ing the water till it is not bitter; then take them up and wipe 
them dry: then take a pound of ſine ſugar, a quart of water, or 
in proportion to the oranges; boil it, and take off the ſcum as it 
riſeth: then put in your oranges, and let them boil a little, and 
let them lie a day or two in the ſyrup; then take the yolks of 
two eggs, a quarter of a pint of cream (or more), beat them well 
together; then grate in two Naples biſcuits, (or white bread) 
2 quarter of a pound of butter, and four ſpoonfuls of ſack ; 
| mix it all together till your butter is melted ; then fill the 
_ oranges with it, and bake them in a flow oven as long as you 
would a cuſtard, then ſtick in ſome cut citron, and fill them 
up with ſack, butter, and ſugar grated over, 


++ To make a Lemon Tower or Pudding. 
GRATE the outward rind of three lemons ; take three 
quarters of a pound of ſugar, and the ſame of butter, the yolks 
of eight eggs, beat them in a marble mortar, at leaſt an hour; 
then lay a thin rich cruſt in the bottom of the diſh you bake it 
in, as you may ſomething alſo over it: three quarters of an hour 
will bake it. Makean orange-pudding the fame way, but pare 
the rinds, and boil them firſt in ſcreral waters, till the bitter» 
neſs is boiled out. 5 NOT” Ws" hn} 


ng 


| Hou to male the clear Lemon Cream, 
TAKE agill of clear water, infuſc in it the rind of a lemon, 
till it taſtes of it; then take the whites of ſix eggs, the juice 
of four lemons ; beat all well together, and run them through 
a hair-ſieve, ſweeten them with double-refined ſugar, and 


them on the fire, not too hot, keeping ſtirring; and when it 
in click enough, take it of," e 
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TAKE fix pounds of cocoa-nuts, one pound of anile-ſceds, 
- ſotir ounces df long-pepper, one of cinnamon, 2 quarter of a 
pound of almonds; one pound of piſtachios, as much achiote 
as will make it the colour of brick; three grains of muſk, and 
as much ambergreaſe; ſix pounds of loaf-ſugar, one ounce of 
nutmegs, dry and heat them, and ſearce them through a fine 
ſteve ? your almonds muſt be beat to a paſte, and mixed with 
the other ingredients; then dip your ſugar in orange- flower, 
or roſe- water, and put it in a ſkillet, on'a very gentle char- | 


|  coal-fires then put in che ſpice, and ſtew it well together; then 


the muſk and ambergreaſe; then put in the cocoa- nuts haſt of 
all; then achiote, wetting it with the water the ſugar was dipt 
in; ſtew all theſe very well together over a hotter fire than be - 
fore; then take it upꝭ and put it into boxes, or what form you 
like, and ſet it to dry in a warm place. The piſtachios and 
almonds muſt be a little beat in a mortar, then ground upon a 
— ĩͤ v Ten ed my N 
rio Ang et Another Way to make Chocolate. 


' TAKE fix pounds of the beſt Spaniſh nuts, when parched, 
and cleaned from the hulls; take three pounds of ſugar, two 
ounces of the beſt cinnamon, beaten and ſifted very fine; to 
"every two pounds of nuts put in three good vanelas, or more or 
leſs as ybu pleaſe; to every pound of nuts half a dram of car- 
damums-ſeeds, very finely beaten and ſearced. | 


c. deeſecales without Curranis. | 
TAKE two quarts of new-milk, ſet it as it comes from the 
cow, with as little tunnet as you can; when it is come, break 
it as gently as you can, and whey it well; then paſs it through 
a hair-ſieve, and put it into a marble mortar, and beat into it a 
pound of new butter, waſhed in roſe- water; when that is well 
mingled in the curd, take the yolks of fix eggs, and the whites 
of three; beat them very well with a little thick cream and ſali; 
and after you have made the coffins, juſt as you put them into 
the cruſt (which muſt not be till you are ready to ſet them into 
the oven), then put in your eggs and ſugar, and a whole nut- 
meg finely grated; ſtir them all well together, and ſo fill yoEt 
cruſts; and if you put a little fine ſugar ſearced into the cruſt, 
it will roll che thinner and cleaner ; three ſpoonſuls of thick 
ſweet cream will be enough to beat up your eggs with. 


1 Haw 
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| How to preferue White Pear Plums. 
TAKE the fineſt and cleareſt from ſpecks you can get; to a 


pound of plums take a pound and a quarter of ſugar, the fineſt 


yqu can get, a pint and a quarter of water; flit r and 
ſtone them, and prick them full of holes, ſaving ſome ſugar 
beat fine laid in a baſon; as you do them, lay them in, and 
ſttrew ſugar over them; when you have thus done, have half 
a pound of ſugar, and your water ready made into a thin ſyrup, 
and a little cold; put in your plums with the flit fide down- 


wards, ſet them on the fire, keep them continually boiling, 
neither too {low nor too faſt ; take them. often off, ſhake them 


round, and ſkim them well, keep them down into the ſyrup 
continually, for fear they. loſe their colour; when they are 
thoroughly. ſcalded, ſtrew on the reſt, of your ſugar, and keep 
doing ſo till they are enough, which you, may know by their 
glaſing; towards the latter end boil them up quickly: 


* » : 


To preſerve Currants. * nals 

TAKE the weight of the currants in ſugar, pick out the 
ſeeds ; take to a pound of ſugar half a jack of water, let it 
melt, then put in your berries and let them do very leiſurely, 
ſkim them, and take them up, let the ſyrup boil; then put them 
on again, and when they are clear, and the ſyrup thick enough, 


take them off, and when they are cold put them up in glaſſes. 


Fo preſerve Reger. 


weight pf them in lugar, wet your 175 Fit a little water, 
gi 
ol 


and put in your berries, and let them boil ſoftly, take heed of 

breaking them; when they are clear, take them. up, and boil 
the ſyrup till it be thick enough, then put them in again, and 
when they are cold put them'up in glaſſe . 


„et $0 e e make Biſcuit Bread. | 3 

TAKE half a pound of very fine Wheat flour, and as much 
ſugar ſinely ſearced, and dry them very well before the fire, dry 
_ the flour more than the ſugar; then take four new-laid eggs, 
take out the ſtrains, then ſwing them very well, then put the 


ſugar. in, and ſwing it well with the eggs, then put the flour 


in it, and beat all together half an hor at the leaſt; put in 


| ſome aniſe-ſeeds, or carraway-ſeeds, and rub the plates with 


butter, and ſet them into the oven, 


Ta 


TAKE of the raſpberries that are not too tipe, and take the 
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T Candy Angelica. a 


- FAKE it in April boil it in water till it be tender; then 
take it up and drain it from the water very well, then ſcrape the 
outſide of it, and dry it in a clean eloth, and lay it in the ſyrup, 
and let ĩt lie in three or four days, and cover it cloſe; the ſyrup 
muſt be ſtrong of ſugar, and keep it hot a good while, and let 
it not boil ; after it is heated a good while, lay it upon a pie- 
plate, and ſo let it dry; keep it near the fire leſt it diſſolve. 

nth To preſerve Cherries. | 
' TAKE their weight in ſugar before you ſtone them; when 
ſtoned, make your ſyrup, then put in your cherries, let them 
boil ſlowly at the firſt; till they be thoroughly warmed, then 
boil them as faſt as you can ; when they are boiled clear, putin 
the jelly, with almoft the weight in ſugar; ſtrew the ſugar on 
the cherries, for the colouring you muſt be ruled by your eye; 
to a pound of ſugar put a jack of water, ſtrew the ſugar on 
them before they boil, and put in the juice of currants ſoon 

1 301 * 10 To dry Pear- Plum. TT 
TAKE two pounds. of pear-plums to one pound of ſugar ; 
ſtone them, and fill them every one with ſugar; lay them in an 
earthen pot, put to them as much water as will prevent burn- 
ing them; then ſet them in an oven after bread is drawn, let 
them ſtand till they be tender, then put them into a ſieve to 
drain well from the ſyrup, then ſet them in an oven again, un- 
til they be a little dry; then ſmooth the ſkins as well as you can, 
and ſo fill them; then ſet them in the oven again to harden ; 
then waſh them in water ſcalding hot, and dry them very well, 
then put them in the oven again very cool to blue them, put 
them between two pewter diſhes, and ſet them in the oven. 


| . The Filling. for the aforeſaid Plums. 

- TAKE the plums, wipe them, prick them in the ſeams, 
ut them in a pitcher, and ſet them in a little boiling water, 
et them boil very tender, then pour moſt of the liquor from 

them, then take off the ſkins and the ſlones; to a pint of the 

pulp a pound of ſugar well dried in the oven; then let it boil 
till the ſcum riſes, which take off very clean, and put into 
earthen plates, and dry it in an oven, and ſo fill the plums. 


7 | = Th Ta 
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Dao candy Caſſia. 
TAKE as much of the powder of brown: caſſia as will lie 
upon two broad ſhillings, with what muſk and ambergreaſe you 
think fitting: the caſſia and perfume muſt be powdered toge- 
ther; then take a quarter of a pound of ſugar, and boil it to a 
candy height; then put in your powder, and mix it well toge- 
ther, and pour it in pewter ſaucers or plates, which muſt be but- 
tered very thin, and when it is cold it will ſlip out: the caſſia 
is to be bought at London; ſometimes it is in powder, and 
ſometimes in a hard lump. ' 


T0 make Carraway-Cakes.. F 

TAKE two pounds of white flour, and two pounds of coarſe 
loaf-ſugar well dried, and fine fifted ; after the War ind ſugar is 
ſifted and weighed, then mingle them together, ſift the flour 
and ſugar together, through a hair- ſieve, into the bowl you uſe it 
in; to them you mult have two pounds of good butter, eighteen 
eggs, leaving out eight of the whites; to theſe you mult have 
four ounces of candied-orange, five or fix ounces of carraway- 
comfits: you muſt firſt work the butter with roſe-water,: till 
you can ſee none of the water, and your butter muſt be very 
ſoft; then put in flour and ſugar, a little at a time, and like- 
wiſe your eggs; but you muſt beat your eggs very well, with 
ten ſpoonfuls of ſack, ſo you muſt put in each as you think fit, 
keeping it conſtantly beating with your hand, till you have put 
it into the hoop for the oven; do not put in your ſweetmeats 
and ſeeds, till you are ready to put into your hoops: you muſt 
have three or four doubles of cap-paper under the cakes, and 
butter the paper and hoop: you muſt ſift ſome fine ſugar upon 

your cake, when it goes into the oven. 

To preſerve Pippins in Slices. Nn 

WIEN your pippins are prepared, but not cored, cut them 
in flices, and take the weight of them in ſugar, put to your ſu- 
bal pretty quantity of water, let it melt, and ſkim it, let it 
boil again very high; then put them into the ſyrup when they 
are clear; lay them in ſhallow glaſſes, in which you mean to 
ſerve them up; then put into the ſyrup a candied orange: peel 
cut in little ſlices very thin, and lay about the pippin; cover 

them with ſyrup, and keep them about the pippin. 3 
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Sack Cream lu Butter. 


'TAKE a quart of cream, boil it with mace, put to ĩt ix 
yolks well beaten, ſo let it boil up 3- then take i it off the = 
and put in a little ſack, and turn it ; then put it in a cloth 

ler the whey run from it; then take it out of the cloth, aer 

2 it with roſe-water and ſugar, being very well broken wit 
ſpoon ; ſerve it up in the diſh, and pink it as you would d 5 
a of butter, ſo ſend ĩt in with cream and Inge. JF 


Barley Cream. 


TAKE a quart of French barley, boil it in n'threeor four wa- 
ters, till it be pretty tender; then ſet a quart of cream on the 
fre with ſome mace and nutmeg; when it begins to boil, gals 
out the barley from the water, put in the cream, and let it boil 
till it be pretty thick and tender; then e it with. een 
| * ann gold ſerye it up. 


gg: Almond Butter. © 


TAKE a quatt of cream, put in ſome mace whole, and a 
quartered nutmeg, the yolks of eight eggs well beaten, and 
three quarters of a pound of almonds well blanched, and beaten 
extremely ſmall, with a little roſe-water and ſugar; and put all 
theſe together, ſet them on the fire, and ſtir them till they be- 
gin to boil; then take it off, and you will find it a little crack- 
ed; ſo lay ſtrainer in a cullender, and pour it into. it, and 
let it drain a day or two, till you ſee it is firm like butter; then 
run it through a cullender, then it wil be like little "Is 
.and to ſerve it _ i 
Mr FOOTE IT; e. .. - Sugar FOO 

- TAKE A ad. ns a half of very fine 8 one ks of 
cold butter, half a pound of ſugar, work all theſe well dad 
into a Paſte, then roll it with the palms of your hands into balls, 
and cut them with.a, glaſs into cakes; -lay them in a ſheet of 
per, with ſome flour, under them; so bake them you may 
.make tumblets, only Wares in almonds, and beat them ſn 
and lay them in the midſt of a long piece of paſte, and roll! it 
7 8 with your lingers, and caſt fie Gem into knots, in what 

ion you 49985 Frick them and bake them. 13 | 


2 21 iger Cates another Way. 


TAKE balk⸗ a pound of fine ſugar ſearced, and as much 5 
two eggs beaten with a little roſe- water, a piece of batter about 


the 
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the bigneſs of an egg, work them well together till they be a 
ſmooth paſte ; them make them into cakes, working every one 
with the palms,of your hands; then lay chem in plates, rubbed 
over with a little butter ; ſo bake them in an oven little more 
than warm. You may make knots of the fame the cakes are 
made of; but ini the tingling you muſt put in a few carraway- 
feeds ; when they are wrought to paſte, roll them with the ends 
of your finger into ſmall rolls, and make it into knots ; lay 
them upon pie-plates rubbed with batter, and bake them, 


| Clonted Cream. Tok | 
TAKE a gill of new-milk, and ſet it on the fire, and take 
fix ſpoonfuls of roſe-water, four or five pieces of large mace, 
put the mace on a thread; when it boils, put to them the yolks 
of two eggs very well beaten; ſtir theſe very well together; 
then take a quart of very good cream, put it ta the reſt, and 
ſtir it together, but let it not boil aſter the cream is ia. Pour 
it out of the pan you boil it in, and let it ſtand all night; the 
next day take the top off it, and ſerve it up. 


lines Cream. 
TAKE your quinees, and put them in boiling water unpar- 
ed, boil them apace uncovered, leſt they diſcolour when they 
are boiled, pare them, beat them very tender with ſugar z. then 
take cream, and mix it till it be pretty thick: if you boil your 
cream with a little cinnamon, it will be better, but let it be 
cold before you put it to your quince. | + 319 
W Citron Griam. ....../..../...,., +; hate 
TAKE a quart of cream, and boil it with three yworth 
of good clear iſinglaſs, which muſt be tied up in a — thin 
tiffany ; put in a blade or two of mace ſtrongly boiled in yout 
cream and iſinglaſs, till the cream be pretty thick; ſweeten it 
to your taſte, with perfumed hard ſugar; when it is taken off 
the fire, put in a little roſe · water to your taſte; then take a 
Pers of your green freſheſt eitron, and cut ĩt in little bits, the 
breadth of point-dales, and about half as long; and the cream 
being firſt put into diſhes, when it is half cold, put in your 
eitron, ſo as it may but fink from the top, that it may not be 
ſen, and may lie before it be at the bottom; if you waſh your 
cit:on before in roſe- water, it will make the colour better and 
freſher ; iv let it ſtand till the next day, where it may get no 
water, and where it may not be haken. | 


Cream 
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© Cream of Apples, Duince,' Groſeberries, Prunes, or "Raſpberries, 
TAKE to every: quazt of cream four eggs, being firſt well 
beat and ſtrained, and mix them with a little cold cream, and 
ut it to your cream, being firſt boiled with whole mace; keep 
it ſtirring, till you find it begins to thicken at the bottom and 
fides; your apples, quinces, and berries muſt be tenderly boiled, 
ſo as they will cruſh in the pulp; then ſeaſon it with roſe- water 
and ſugar to your taſte, putting it up into diſhes; and when they 
are cold, if there be-any roſe-water and ſugar, which lies wa- 
teriſh at the top, let it be drained out with a ſpoon : this pulp 
muſt be made ready before you boil the cream; and when it 
is boiled, cover over your pulp a pretty thickneſs with your egg 
cream, which muſt have a little roſe-water and ſugar put to it. 


 Sugar-Loaf Cream,  -— 


TAKE a quarter of a pound of hartſhorn, and put it to a pot- 
tle of water, and ſet on the fire in a pipkin, covered till it be 
ready to ſeeth ; then pour off the water, and put a pottle of wa- 
ter more to it, and let it ſtand ſimmering on the fire till it be 
conſumed to a pint, and with it two ounces. of ifinglaſs waſhed 
in roſe-water, which muſt be put in with the ſecond water ; 
then ſtrain it, and let it cool; then take three pints of cream, 
and boil it very well with a bag of nutmeg, cloves, cinnamon, 
and mace ; then take a quarter of a pound of Jordan almonds, 
and lay them one night in cold water to blanch ; and when 
they are blanched, let them lie two hours in cold water ; then 
take them out; and dry them in a clean linen cloth, and beat 
them in a marble mortar, with fair water or roſe-water, beat 

them to a very fine pulp; then take ſome of the aforeſaid cream 
well warmed, and put the pulp by degrees into it, ſtraining it 
through a cloth with the back of a ſpoon, till all the goodneſs 
of the almonds be ſtrained out into the cream ; then ſeaſon the 
cream with roſe-water and ſugar; then take the aforeſaid jelly, 
warm it till it diſſolves, and ſeaſon it with roſe · water and 
ſugar, and a grain of ambergreaſe or muſk, if you pleaſe; 
then mix your cream and jelly together very well, and put 
it into glaſſes well warmed (like ſogar-Ioaves) and let it ſtand 
all night; then put them out upon a plate or two, or a white 
china diſh, and ſtick the cream with piony kernels, or ſervfe 
them in glaſſes, one on every trencher, 


Conſerve 
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7 gd Conſerve of Roſes bailed. n 


TAKE red. roſes, take off all the whites at the bottom, or 
elſewhere, take three times the weight of them in ſugar ; put 
to a pint of roſes a pint of water, ſkim it well, ſhred your 
roſes a little before you put them into water, cover them, and 
boil the leaves tender in the water ; and when they are ten- 
der, put in your ſugar; . beep them' ſtirring, leſt they burn 
when = are tender, and the ſyrup be conſumed. Put them 
up, and fo keep them for your uſe. 


Him to male Orange Biſcuits, 
' PARE your oranges, not very thick, put them into water, 
but firſt weigh your peels, let it ſtand over the fire, and let it boil 
till it be very tender; then beat it in a marble mortar, till it be 
a very fine ſmooth paſte ; to every ounce of peels put two 
ounces and a half of double-refined ſugar well ſearced, mix 
them well together with a ſpoon in the mortar ; then ſpread it 
with a knife upon pie-plates, and ſet it in an oven a little warm, 
or before the fire; when it feels dry upon the top, cut it into 
what faſhion you pleaſe, and turn them into another plate, 
and ſet them in a ſtove till they be dry; where the edges look 
rough, when it is dry, they muſt be cut with a pair of ſciſſars. 


| How to make Yellow Varniſh. x 
TAKE a quart of ſpirit of wine, and put to it eight ounces 
of ſandarach, ſhake jt half an hour; next day it will be fit for 
uſe, but ſtrain it firſt; take lamp-black, and put in your varniſh 
about the thickneſs of a pancake; mix it well, but tir it not 
too faſt ; then do it eight times over, and let it ſtand ſtill the 
next day; then take ſome burnt ivory, and oil of turpentine as 
fine as butter; then mix it with ſome of your varniſh, till F / 


have varniſhed it fit for poliſhing ; then poliſh it with tri 
in fine flour; then lay it on the wood. ſmooth, with oud Of 
the bruſhes ; then let it dry, and do it fo eight times at the 
leaſt : when it is very dry lay on your varniſh that is mixed, 
and when it is dry, poliſh it with a wet cloth dipped in tripoly, 
and rub it as hard as you would do platters  _ 


How to male a pretty Varniſh to colour little Baſkets, Bowls, or 
— any Board where nothing hot is ſet on. 


TAKE either red, black, or white wax, which colour you 
want to make; to every two ounces of ſealing-wax one * of 
| pirit 
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ſpirit of wine, pound the wax fine, then ſiſt it through a fine 
lawn ſieve, till you have made it extremely fine : put it into a 
large phial with the ſpirits of wine, ſhake it, let it ſtand within 
the air of the fire ſtty- eight hours, ſhaking it often; then with 
a little bruſh rub your baſkets all over with it: let it dry, and 
do ĩãt over a ſecond time, and makes them look very pretty. 


| How to clean Gold or Silver Lace, © 
TAKE alabaſter finely beaten and ſearced, and put it into an 
earthen pipkin, and ſet it upon a chafing-diſh of coals, and 
let it boil for ſome time, ſtirring it often with a ſtick firſt ; 
when it begins to boil, it will be very heavy; when it is enough, 
vou will find it in the ſtirring very light; then take it off the 
fire, lay your lace upon a piece of flannel, and ſtrew your 
powder upon it ; knock it well in with 'a hard cloth bruſh : 
when you think it is enough, bruſh the powder out with a clean 
bruſh: TY | Df ER 
; How to make Sweet Powder for Cloaths. 

TAKE orris-roots two pounds.and a half, of lignum rodi- 
cum fix ounces, of ſcraped. cypreſs-roots three ounces, of da- 
maſk-roſes carefully dried a pound and a half, of Benjamin four 
ounces and a half, of ſtorax two ounces and a half, of ſweet- 
marjoram three ounces, of labdanum one ounce, and a dram of 


calamus aromaticus, and one dram of muſk-cods, fix drams of 
lavender and flowers, and melilot-flowers, it you pleaſe. 


To clean White Sattins, Fw Silks with Gold and Silver in. 
Ree them. ; 

TAKE ſtale bread crumbled very fine, mixed with powder- 
blue, rub it very well over the fk or ſattin; then ſhake it 
well, and with clean foft cloths duſt it well: if any gold or fil- 
ver flowers, afterwards take a piece of crimfon in grain velvet, 
and cub the flowers with it. 3 mT 8 


To keep Arms, Iron, or Steel, from ruſting. 
| TAKE the filings of lead, or duſt of lead, finely beaten in 
an iron mortar, putting to it oil of ſpike, which will make the 
icon ſmell well: and if you oil your arms, or any thing that 
is made of iron or ſteel, you may keep them in moiſt airs 
from ruſting. _ | | 


. Te 
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The Fews Way to pickle Beef, which will go good to the Ms 
22 and * Year 2 in the Picks, ul zwith Care — 
2⁰ to the Eaß Indier. Al „ent IRR US 
TAKE any piece of beef without bones, or take the bones 
out, if you intend to keep it above a month ; take mace, cloves; 
nutmeg, and pepper, and juniper-berries beat fine, and rub 
the beef well, mix ſalt and Jamaica pepper, and bay-leaves ; 
let it be well ſeaſoned, let it lay in this ſeaſoning a week or ten 
days, throw in a good deal of garlick and ſhalot; boil ſome of 
the beſt white-wine vinegar, lay your meat in a pan or good 
veſſel for the purpoſe, with the pickle ; and when the vinegar 
is quite cold, pour it over, cover it eloſe. If it is for a voyage, 
cover it with oil, and let the cooper hoop up the barrel 
very well: this is a good way in a hot country, where meat 


with the ſeaſoning; then you may either roaſt or ſtew it, but 
it is beſt ſtewed, aud add a good deal of onion and parſley 
chopped fine, ſome white-wine, a little catchup, truffles and 
morels, a little good gravy. a. piece of butter rolled in 
flour, or a little oil. in which the meat and onions ought t0 
ſtew a quarter of an hour before the other ingredients are put 
in: then put all in, and ſtir it together, and let it ſtew till 
you think it is enough. This is a good pickle in a hot country, 
to keep beef or veal that is dreſſed, to eat cold. = i 

AFTER all your apples are bruiſed, take half of your quan- 
tity and ſqueeze them, and the juice you preſs from them pour 
upon the others half bruiſed, but not ſqueezed, in a tub for the 
purpoſe, having a tap at the bottom; let the juice remain upon 
the apples three or four days; then pull out your tap, and let 
your juice run into ſome other veſſel ſet under thetubtoreceive 
it; and if it runs thick, as at the firſt it will, pour it upon the 
apples again, till you ſee it run clear; and as E 
tity, put it into your veſſel, but do not force the eyder, but let 
it drop as long as it will of äts own accord; having done this, 
after on perceivethatthe;fides-beginto,work, take a quantity 
of iſinnglaſs, an ounce will ſerve forty gallons, infuſe this in 
ſome of the oyder till it be diſſolved; 8 of, UNge 
laſs a quart of cyder, and when it is ſo diſſolved, pour, it into 
the veſſel, and ſtop it clofe for two days, or ſomething more; 
then draw off the cyder into 1 2 veſſel: this do ſo oſten till 

| you 
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you perceive your cyder to be free from all manner of ſediment, 
that may make it ferment and fret itſelf ; after Chriſtmas you 
may boil it. Vou may, by pouring water on the apples, and 
preſſing them, make a pretty ſmall cyder: if it be thick and 
muddy, by uſing ifinglaſs you may make it as clear as the reft ; 
you mult diffolve the iſinglaſs over the fire, till it be jelly. 

wah For finmg Cyder. 


4 


TAKE two quarts of ſkim-milk, four ounces of ifinglaſs, 
cut the iſinglaſs in pieces, and work it luke-warm in the milk 
over the fire 3 and when it is diſſolved, then put it cold into 
the hogſhead of cyder, and take a long ſtick, and ſtir it well 
from top: to bottom, - for half a quarter of an hour. | 
| . After it has fined. 

TAKE ten pounds of raifins of the ſun, two ounces of tur- 
merick, half an ounce of ginger beaten; then take a quantity 
of raifins, and grind them as you do muſtard-ſeed in a bowl, 

with a little cyder, and fo the reſt of the raifins : then ſprinkle 

the turmerick and ginger amongſt it: then put all into a fine 
canvaſs bag, and hang it in the middle of the hogſhead cloſe, 

and let it lie. After the cyder has ſtood thus a fortnight or a 

month, then you may bottle it at your pleaſure. Wes 


4 


To make Chouder, a Sea Diſh. © 35 


TAKE a belly piece of pickle- pork, lice off the fatter parts, 
and lay them at the bottom of the kettle, ſtrew over it onions, 
and fuch ſweer herbs as you can procure. Take a middling 
large cod, bone and lice it as for erimping, pepper, ſalt, all- 
ſpice, and flour it a little, make a layer with part of the lices; 
upon that a ſlight layer of pork again, and on that a layer of 
biſcuit, and ſo on, purſuing the like rule, until the kettle is 
filled to about four inches: cover it with a nice paſte, pour in 
about a pint of water, lute down the cover of the kettle, and 
let the top be ſupplied with live wood embers. Keep it over 
a ſlow fire about four hours. =o 1 
Wben you take it up, lay it in the diſh, pour in a glaſs of hot 
Madeira wine, and a very little India pepper: if you have oy- 
ers, or truffles and morels, it is ſtill better; thicken it with but- 
ter. Obſerve, before you put this ſauce in, to ſkim the ſtew, 
and then lay on the cruſt, and ſend it to table reverſe as in the 
kettle 3 cover it cloſe with the paſte, which ſhould be brown. 
9 | | | 6 
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To clarify Sigur after the Spaniſh Way. | 


TAKE one pound of the beſt Liſbon ſugar, nineteen pounds 
of water, mix the white and ſhell of an egg, then beat it up 
to a lather ; then let it boil, and ſtrain it off: you mult let it 
ſimmer over a charcoal fire, till it diminiſh to half a pint; then 
put in a large ſpoonful of orange · flower - water. 


To nale Spaniſh Fritters. 


TAKE the inſide of a roll, and lice it in three; then ſoak 
it in milk; then paſs it through a batter of eggs, fry them in 
oil; when almoſt done, repaſs them in another batter ; then 
let them fry till they are done, draw them off the oil, and lay 
them in a diſh; over every pair of fritters you muſt throw ein- 
namon, ſmall coloured ſugar-plums, and clarified ſugar, _ 


5 > fricafey Pigeons the Italian Fay, 
. QUARTER them, and fry them in oil; take ſome green 
peas, and let them fry in the oil till they are almoſt ready to 
burſt; then put ſome boiling water to them ; ſeaſon it with 
ſalt, pepper, onions, garlick, parſley, and vinegar. Veal 
and lamb do the ſame way, and thicken with yolks of eggs. 

5 | Pickled Beef for preſent Uſe. | | | 
- TAKE the rib of beef, ſtick it with garlick and cloves; ſea- 


ſon it with falt, Jamaica pepper, mace, and ſome garlick 


pounded ; cover the meat with white-wine vinegar, and Spa- 
niſh thyme: you muſt take care to turn the meat every day, and 
add more vinegar, if required, for a fortnight; then put it in a 
ſtew-pan, and cover it cloſe, and let it ſimmer on a flow fire 
for ſix hours, adding vinegar and white-wine: if you chufe, you 
may ſte w a good quantity of onions, it will be more palatable, 


Beef. Steaks after the French May. 
TAKE ſome beef-ſteaks, broil them till they are half done; 


while the ſteaks are doing, have ready in a ſtew-pan ſome red- 
wine, a ſpoonful or two of gravy ; ſeaſon it with falt, pepper, 
ſome ſhalots; then take the ſteaks, and cut in ſquares, and put 
in the ſauce : you muſt put ſome vinegar, cover it cloſe, and 
let it immer on a ſlow fire half an hour. | 


B b 2 | | 4 Capon 
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A Capon done after the French Way. 
TAKE a quatt of white-wine; ſeaſon the eapon with falt, 
cloves and whole pepper, a few Ihalots; then put the capon 
in an cartheh pan: you muſt take cite it has not room to 
ſhake ; it muſt be covered cloſe, and done on a flow charcoal 
fire. „ 1 e e 
To make Hamburgh Sauſages. 


TAKE a pound of beef, mince it very ſmall, with half a 
prone of the beſt ſuet; then mix three quarters of a pound of 
uet cut in large pieces; then ſeaſon it with Ar er; Cloves, 
nutmeg, a great quantity of garlick cut ſmall, Pas white- 
wine vinegar, ſome bay-falt, and coramon falt, 4 glaſs of ted- 
wine, and one of rum; mix all theſe very well together; then 
take the largeſt gut you can find, and ſtuff it very tight; then 
hang it up a chimney, and ſmoke it with ſaw-duſt for a week or 
ten days ; hang them in the air, till they are dry, and they 
will keep a year. They are very good boiled in peas-pottage, 
and roaſted with toaſted bread under it, or in an amlet. 


TAKE the crumb of a two- penny loaf, one pound of fuet, 
half a lamb's lights, a handful of parſley, ſome thyme, marjory, 
and onion; mince — _ ſmall; then ſeafon with falt and 
pepper. Theſe muſt be ſtuſfed in a ſheep's gut; they ate fried 
in oil or melted ſuet, and are only fit for immediate uſe. 


A Turkey fluffed after the Hamburgh May. 
TAKE one pound of beef, three quarters of a pound of 
ſuet, mince it very ſmall, ſeaſon it with ſalt, pepper, cloves, 
mace, and ſweet-marjoram; then mix two or three eggs 
with it, looſen the ſkin all round the turkey, and Ault f. 
It muſt be roaſted, . - . 3 


_ Chickens dreſſed the French Way. 
TAKE them and quarter them, then broil, crumble over 
them a little bread and parſley; when they are half done, put 
them in a ſtew- pan, with three or four ſpoonfuls of gravy, and 
double the quantity of white-wine, ſalt, and pepper, ſome fried 
veal-balls, and ſome ſuckers, onions, ſhalots, and fome green 
gooſeberries or grapes when in ſeaſon: cover the pan cloſe, _ 
| a et 
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let it ſtew on a charcoal fire for an hour; thicken the liquor 
with the yolks of eggs, and the juice of lemon ; garniſh the 
diſh with fried ſuckers, ſliced lemon, and the livers. 


A Ca Head dreſſed after the Dutch Way. 


TAKE half a pound of Spaniſh peas, lay them in water a 
night; then one pound of whole rice, mix the peas and rice 
together, and lay it round the head in a deep diſh ; then take 
two quarts of water, ſeaſon it with pepper and ſalt, and 
coloured with ſaffron 3 then ſend it to bake. 


Chickens and Turkies dreſſed after the Dutch Way. | 
— BOIL them, ſeaſon them with ſalt, pepper and cloves; 
then to every quart of broth put a quarter of a pound of rice 
or yermicelli : it is eat with ſugar and cinnamon. The two 
laſt may be left out. if | 0 


To make a Fricaſey of Calves — and Ghaldron, after the Italian 
Way. 185 

TAKE the crumb of a threepenny-loaf, one pound of 

ſuet, a large onion, two or three handfuls of patſley, mince 

it very ſmall, ſeaſon it with falt and pepper, three or four 

cloves of garlick, mix with eight or ten eggs; then ſtuff the 

chaldron ; take the feet and put them in a deep ſtew-pan : it 


muſt ſtew upon a flow fire till the bones are looſe ; then take 
two quarts of green peas, and put in the liquor; and when 


done, you muſt thicken it with the yolks of two eggs, and 
the juice of a lemon. It muſt be ſeaſoned with pepper. ſalt, 
mace, and onion, ſome paiſley and garlick. You muſt ſerve 
it up with the aboveſaid pudding in the middle. of the diſh, 


and garniſh the diſh with fried ſuckers, and ſliced onion. 


To make a Cropadeu, a Scotch Diſh, Cc. 


TAKE oatmeal and water, make a dumplin ; put in the 
middle a haddock's liver, featon it well with pepper and falt ; 


boil it well in a cloth as you do an apple-dumplin. The liver 


diſſolves in the oatmeal, and eats very fine. 


To pickle the fine Purple Cabbage, ſo much admired at the great 
ables. 

TAKE two cauliflowers, two red-cabbages, half a peck 

of kidney-beans, fix ſticks, with ſix cloves of garlick on each 
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ſtick; waſh all well, give them one boil up, then drain them 
on a ſieve; and lay them leaf by leaf upon a large table, and 


falt them with bay-falt ; then lay them a-drying in the _ 
or in a flow dyen, until as dry as cork. 


To make FY Pickle. ky 


' TAKE a ien of the beſt vinegar, with one / Guat of 
water, and a handful of falt, and an ounce of pepper; boil 
them, let it ſtand till it is cold; then take a quarter of a 
pound of ginger, cut in pieces, ſalt it, let it ſtand a week; 
take half a pound of muſtard-ſeed, waſh it, and lay it to dry; 
when very dry, bruiſe, half of it; when half is ready for the 

Jar, lay a row of cabbage, a row of cauliflowers and beans ; 
and throw betwixt every row your muſtard- ſeed, ſome black- 
pepper, ſome Jamaica pepper, ſome ginger; mix an ounce of 
the root of turmerick powdered ; put in the pickle, which 
muſt go over all. It is beſt when it hath been made two 
Jears, though 1 it may be uſed the firſt year. 


v raiſe Muſhrooms. 


COVER : an old hot-bed three or four inches thick, with 
fine garden mould, and cover that three or four inches thick 
with mouldy long muck, of a horſe muck-hill, or old rotten 
ſtubble ; when the bed has lain ſome time thus prepared, boil 
any muſhrooms that are not fit for uſe, in water, and throw 


the water on your prepared bed, in a day or two. er, 1 
will have beſt ſmall button muſhrooms. , 


The Stag's Heart Water. 


TAKE baum four handfuls, ſweet-marjoram one handful, 
roſemary-flowers, clove-gilliflowers dried, dried roſe-buds, 
borrage-flowers, of each an ounce ; marigold-flowers half an 
ounce, lemon- peel two ounces, mace and cardamom, of each 
thirty grains; of cinnamon fixty grains, or yellow and white 
ſanders, of each a quarter of an ounce, ſhavings of hartſhorn 
an ounce; take nine oranges, and put in the peel; then cut 
them in ſmall pieces; pour upon theſe two quarts of the beſt 
Rheniſh, or the beſt white-wine ; let it infuſe three or four 


days, being very cloſe ſtopped in a cellar or cool Place: if it 
infuſe nine or ten days, it is the better. 


Take a ſtag's heart, and cut off all the fat, and cut it very 
* ſmall, and pour in ſo much Rheniſh or white-wine as will 


| carded 
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cover it; let it ſtand all night cloſe covered in a cool place; 
the next day add the aforeſaid things to it, mixing it very 
well together ; adding to it a pint of the beſt roſe-water, and 


a pint of the juice of celandine: if you pleaſe you may put 


in ten grains of ſaffron, and ſo put it in a glaſs ſtill, diſtilling 

in water, raiſing it well to keep in the ſteam, both of the ſtill 

and receiver. 46 eee, ee, 
a To make Angelica Water. 


TAKE eight handfuls of the leaves, waſh them and cut 
them, and lay them on a table to dry; when they are dry 
put them into an earthen pot, and put to them four quarts 
of ſtrong wine lees ; let it ſtay for twenty-four hours, but 
ſtir it twice in the time; then put it into a warm ſtill or an 
alembic, and draw it off; cover your bottles with a paper, and 
prick holes in it; ſo let it ftand two or three days; then 
mingle it all together, and ſweeten it; and when it is ſettled, 
bottle it up, and ſtop it cloſe. ED 


| To make Milk Water, EN - 
TAKE the herbs agrimony, endive, ſumitory, baum, el- 
der- flowers, white-nettles, water-creſſes, bank-creſles, ſage, 
each three handfuls ; eye-bright, brook-lime, and celandine, 
each two handfuls; the roſes of yellow-dock, red-madder, 
fennel, horſe · raddiſh, and liquorice, each three ounces; raiſins 
ftoned one pound, nutmegs ſliced, Winter's- bark, turmeric, 
galangal, each two drams; carraway and fennel-ſeed three 
ounces, one gallon of milk. Diſtil all with a gentle fire in 
one day, You may add a handful of May wormwood, 


To make Slip-coat Cheeſe, 


TAKE fix quarts of new-milk hot from the cow, the 
ſtroakings, and put to it two ſpoonfuls of rennet ; and when 
it is hard coming, lay it into the fat with a ſpoon, not break- 
ing it all ; then preſs it with a four pound weight, turning of 
it with a dry cloth once an hour, and every day ſhifting it in- 
to freſh graſs. It will be ready to cut, if the weather be hot, 
in fourteen days. | 


To make a Brick-Bat Cheeſe. It muſt be made in September. | 


TAKE two gallons of new-milk, and a quart of good 
cream, heat the cream, put in two ſpoonfuls of rennet, and 
when it is come, break it a little; then put it into a wooden 
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mould, in the ſhape of a brick, It muſt be half a year old 
before you eat it: you mult preſs it alittle, and fo dry it. 


T7 make Cordial Poppy Mater. mw 


TAKE two gallons of very good brandy, and a peck of 
poppies, and put them together in a wide-mouthed glaſs, and 
let them ſtand forty-eight hours, and then ſtrain the poppies 
out; take a pound of raiſins of the ſun, ſtone them; and an 
ounce of coriander-ſeed, an ounce of ſweet-fennel ſeeds, 
and an ounce of liquorice fliced, bruiſe them all together, and 
put them into the brandy, with a pound of good powder-ſu- 
gar, and let them ſtand four or eight weeks, ſhaking it every 
day; and then ſtrain it off, and bottle it cloſe yp for yle, 


To make White Mead. 3 

TAKE five gallons of water, add to that one gallon of the 
beſt honey; then ſet it on the fire, boil it together well, and 
ſkim it very clean; then take it off the fire, and ſet it by; 
then take two or three races of ginger, the like.quantity of 
cinnamon and nutmegs, bruiſe all theſe groſsly, and put them 
in a little Holland bag in the hot liquor, and ſo let it ftand 
cloſe covered tilt it be cold ; then put as much ale-yeaft to it 
as will make it work, Keep it in a warm place as they do ale; 
and when it hath wrought well, tun it up; at two months 
you may drink it, having been bottled a month. If you keep 


it four months, it will be the better. 


 odhale Drown! Haage. 


TAKE a piece of lean gravy-heef, and cut it into thin 
collops, and hack them with the back of a cleaver; have a 
ſew-pan over the fire, with a piece of butter, a little bacon 
cut thin; let them be brown over the fire, and put in your 
beef: let it ſtew till it be very brown; put in a little flour, 
and then have your broth ready and fill up the ſtew pan; 
put in two onions, a bunch of ſweet herbs, cloves, mace, 
and pepper; let all ftew together an hour covered; then have 
your bread ready toaſted hard to put in your diſh, and ſtrain 
ſome of the broth to it, through a fine ſieve; put a fowl of 
ſome fort in the middle, with a little boiled ſpinach minced - 
in it; gatniſhing your diſh with boiled lettuces, ſpinach, and 
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' To make White Barley Pattage, with a large Chicken in the Middle. 


FIRST make your ſtock with an old hen, a knuckle of 
veal, a ſcraig end of mutton, ſome ſpice, ſweet herbs, and 
onions; bail all together till it be ſtrong enough; then have 

ur barley ready boiled very tender and white, and ſtrain 
ome of it through a cullender; have your bread ready toaſted 
in your diſh, with ſome fine green herbs, minced chervil, 
. ſpinach, ſorrel; and put into your diſh ſome of the broth to 
your bread, herbs, and chicken ;. then barley ſtrained, and 
re-ſtrained ; ſtew all together in the difh a little while ; gar- 
niſh your diſh with boiled lettuces, ſpinach, and lemon. 


Engliſh Fews Puddings; an excellent Diſh for fax or ſeven People 
W D 8 5 

TAKE a calf's lights, boil them, chop them fine, and 
the crumb of a two- penny loaf ſoftened in the liquor the 
lights were boiled in; mix them well together in a pan; 
take about half a pound of kidney-fat of a loin of veal or 
mutton that is e or beef; if you have none, take ſuet: 
if you can get none, melt a little butter and mix in; fry four 
or five onions, cut ſmall and fried in dripping, not brown, 
only ſoſt; a very little winter - ſavory and thyme, a little le- 
mon- peel ſhred fine; ſeaſon with all-fpice, pepper, and ſalt 
to your palate, break in two eggs; mix it all well together, 
and have ready ſome ſheep's guts nicely cleaned, and fill them 
and fry them in dripping. This is a very good diſh, and a 
fine thing for poor people ; becauſe all ſorts of lights are good, 
and will do, as. hog's, ſheep's, and bulleck's, but calf's are 


beſt; a handful of parſley boiled and chopped fine, is very + 


ood, mixed with the meat. Poor people may, inſtead of the 
at above, mix the fat the onions were fried in, and they will 


be very good. 
| To make a Scotch Haggaſi. 


TAKE the lights, heart, and chitterlings of a calf, .chop 
them very fine, and a pound of ſuet chopped fine; ſeaſon 
with pepper and ſalt to your palate; mix in a pound of flour, 
or oatmeal, roll it up, and put it into a calf's bag, and boil 
it; an hour and half will do it. Some add a pint of good 
thick cream, and put in a little beaten mace, cloves or aut- 
meg; or all-fpice is very good in it. 


8 
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To make it faveet with Fruit. 
TAKE. the meat and ſuet as above, and flour, with beaten 
mace, cloves, and nutmeg to your palate, a pound of cur- 
rants waſhed very clean, a pound of raifins ſtoned and chop- 
ped fine, half a pint of ſack; mix all well together, and boil 
it in the calf's bag two hours. You muſt carry it to table in 
the bag it was boiled in. Bis hi 


To make Sour Crout. 2 


TAKE your fine hard white cabbage, cut them very ſmall, 
have a tub on purpoſe with the head out, according to the 
quantity you intend to make; put them in the tub: to every 
four or five cabbages, throw in a large handful of ſalt; when 
you have done as many as you intend, Jay a very_ heavy 

. weight on them, to preſs them down as flat as poſſible, 
throw a cloth on them, and lay on the cover ; let them ſtand 
a month, then you may begin to uſe it. It will keep twelve 
months, but be ſure to keep it always cloſe covered, and the 

* weight on it; if you throw a few carrraway-ſeeds pounded 
fine amongſt it, they give it a fine flavour. The way to dreſs 
it is with a fine fat piece of beef ſtewed together. It is a diſh 
much made uſe of amongſt the Germans, and in the North 
Countries, where the froſt kills all the cabbages ; therefore 
they preſerve them in this manner before the froſt takes them. 

Cabbage-ſtalks, cauliflower-ſtalks, and artichoke: ſtalks, 
pecled and cut fine down in the ſame manner, are very good. 


To keep Green Pas, Beans, &c, and Fruit, freſh and good till 


Chriſimas. 


OBSERVE to gather all your things on a ſine clear day, 
in the increaſe or full- moon; take well-glazed earthen or 
ſtone pots quite new, that have not been laid in water, wipe 
them clean, lay in your fruit very carefully, and take great 
care none is bruiſed or damaged in the leaſt, nor too ripe, but 
juſt in their prime; ſtop down the jar cloſe, and pitch it, 
and tie a leather over. Do kidney-beans the fame ; bury 

two feet deep in the earth,” and keep them there till you have 
oc caſion for them. Do peas and beans the fame way, only 
- "keep them in the pods, and do not let your peas be either too 
young or too old; the one will run to water, and the other 
the worm will eat; as to the two latter, lay a layer of fine 
ES | writing 
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writing ſand, and a layer of _ pods, and fo on till full 3 the 
reſt AS above. Flowers you may keep the fame way. 5 


7; 0 make Paco hills, or Indian Pickle, the ſame the Mangoes come 


over in. 


TAKE a 2850 of race-ginger, and lay it in water one 
night; then ſcrape i it. and cut it in thin. ſlices, and put to it 
| ſome ſalt, and let it ſtand in the ſun to dry ; take lon -pepper ; 

two ounces, and do it as the ginger. Take a pound of gar- 
lick, and cut it in thin lices, and ſalt it, and let it ſtand three 
days; then waſh it well, and let it be ſalted again, and ſtand 
three days more; then waſh it well and drain it, and put it 
in the ſun to dry. Take a quarter of a pound of muſtard- 
ſeeds bruiſed, and half a quarter of an-ounce of turmerick : 
put theſe ingredients, when prepared, into a large ſtone or 
glaſs jar, with a gallon of very good white-wine vinegar, and 
ſtir i it very often for'a fortnight,” and tie it up cloſe. 

In this pickle you may put white-cabbage; cut in quarters, 
and put in a brine of falt and water for three days, and then 
boil freſh ſalt and water, and juſt put in the cabbage to ſcald, 
and preſs out the water, and put it in the ſun to dry, in the 
ſame manner as you do cauliflowers, cucumbers, melons, ap- 
ples, French beans, plums, or any ſort of fruit. Take care 
they are well dried before you put them into the pickle: you 
need never empty the jar, but as the things come in ſeaſon, 
put them in, and ſupply it with vinegar as often as there is 

occaſion. 

If you would have your pickle look green, leave out the 
turmerick, and green them as uſual, and put them into this 
pickle cold. 

In the above, you may do akin in a jar by thernſelves ; ; 


put the walnuts in without any reren, tied cloſe down, 
and kept ſome time. 


To preſerve Cucumbers equal with any Halian Sweetmeat. 


TAKE fine young gerkins, of two or three different ſizes 3 
put them into a ſtone-jar, cover them well with vine- leaves, 
_ fill the jar with ſpring-water, cover it cloſe; let it ſtand near 
the fire, ſo as to be quite warm, for ten days or a fortnight; 
then take them out, and throw them into ſpring-water, they 
will look quite yellow, and ſtink, but you muſt not mind 
that. Have ready your preſerving-pan ; ; take them out of that 
water, and put them into the pan, cover them well with vine- 

| leaves, 
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leaves, fill it with ſpring-water, ſet it over a charcoal fire, 


cover them cloſe, and let them ſimmer very flow ; look at 
them often, and when you ſee them turned quite of a fine 
green, take off the leaves, and throw them into a large ſieve; 
then into a coarſe cloth, four or five times doubled ; when. 
they are cold, put them into the jar, and have ready your ſy- 
rup, made of double-refined ſugar, in which boil a po deal 
of lemon-peel and whole ginger ; pour it hot over them, and 
cover them down cloſe ; do it three times; pare your lemon- 
eel very thin, and cut them in long. thin bits, about two 
inches long; the ginger muſt be well boiled in water before 
it is put in the ſyrup. Take long cucumbers, cut them in 
half, ſcoop out the inſide ; do them the ſame way: they eat 
very fine in minced-pies or puddings ; or boil the ſyrup to a 
candy, and dry them on fieves, a 


The Jews Way of preſerving Salman, and all Sorts of Fiſh. 


TAKE either falmon, cod, or any large fiſh, cut off the 
head, waſh it clean, and cut i in flices as crimped cod is, dry 
it very well in a cloth; then flour it, and dip it in yolks of 
eggs, and fry it in a great deal of oil, till it is of a fine brown, 
and well done; take it out and lay it to drain, till it is very 
dry and cold. Whitings, mackrel, and flat-fiſh, are done whole; 
when they are quite dry and cold, Jay them in your pan or 
veſſel, throw in between them a good deal of mace, cloves, 
and fliced nutmeg, a few bay-leaves; have your pickle ready, 
made of the beſt white-wine vinegar, in which you mult boil 
a great many cloves of garlick and ſhalot, black and white-pep- 
per, Jamaica and long pepper, | juniper-berries, and ſalt; 

| when the garlick begins to be tender, the pickle is enough: 
when it is quite cold, pour it on your fiſh, and a little oil on 
the top. They will keep good a twelvemonth, and are to be 
eat cold with oil and vinegar : they will go good to the Eaſt 
Indies. All ſorts of fiſh fried well in oil, eat very fine cold 
with ſhalot, or oil and vinegar. Obſerve, in the pickling of 
your fiſh, to have the pickle ready : firſt put a little pickle 
In; then a layer of fiſh; then pickle ; then a little fiſh, and 
fo lay them down very cloſe, to be well covered; put a little 
ſaffron in the pickle. Frying fiſh in common oil is not ſo ex- 
penſive with care; for prefent uſe a little does; and if the 
cook is careful not to burn the oil, or black it, it will fry 
them two or three times. 9 85 | 
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To preſerve Tripe to po to the Baff. Indies. 

GET a fine belly of tripe, quite freſh. Take a ſour gallon, 
caſk well hooped, lay in your tripe, and bave your. pickle 
ready, made thus: take ſeven quarts of ſprink · water, and put 
as much ſalt into it as will ph an egg ſwim, that the little 
end of the egg may be about an inch above the water; (you 
muſt take care to have the fine clear ſalt, for the common ſalt 
will fpeil it); add a quart of the beſt white-wine vinegar, two 
ſprigs of roſemary, an ounce of all-ſpice, pour it on your 
tripe ; let the cooper faſten the caſk down directly; when it 
comes to the Indies, it muſt not be opened till it is Juſt 
going to be dreſſed; for it will not keep after the caſk is 
opened. The way to drels it is, lay it in water half an hour; 
then fry it or boil it as we do here. 


The Manner of to ng various Sorts 0 Dried Fiſh ; as Stack- 
e e, Salmon, 22 Ec. Þ 


The general Rur for ſteeping of Dried Fiſh, the Stock-Fiſh 
e | | 

ALL the kinds, except ſtock-fiſh, are ſalted, or either dried 
in the ſun, as the moſt common way, or in prepared kilas, 
or by the ſmoke of wood-fires in chimney-corners ; and, in 
either cafe, require the being ſoftened and freſhened in pro- 

portion to their bulk and bigneſs, their nature or dryneſs - 
the very dry ſort, as, bacalao, cod · fiſn or whiting, and ſuch 
like, ſhould be ſteeped in luke- warm milk and water; the 
ſteeping kept as near às poſſible to an equal degree of heat. 
The larger fiſh ſhould be ſteeped twelve, the ſmall, as whit- 
ing, &c. about two hours. The cod ate therefore laid to 
Keep in the evening, the whitings, &c. in the morning be- 
fore they are to be dreſſed; after the time of ſteeping, they 

are to be taken out, and hung up by the tails until they are 
dreſſed : the reaſon of hanging them up is, that they ſoften 
equally as in the ſteeping, without extraCting too much of the 
reliſh, which would make them inſipid; when thus prepared, 
the ſmall fiſh, as Whiting, tuſk, and ſuch like, are flowered 
and laid on the gridiron ; and when a little hardened on the 
one fide, muſt be turned and baſted with oil upon a feather z 
and when baſted on both ſides, and well hot through, taken 
up, always obſerving, that as ſweet-oil ſupples, and ſupplies 
the fiſh with a kind of artificial juices, ſo the fire draws — 
2 | | thole 


382 APPENDIS-TO THE ART OF COOKERY. 


thoſe juices and hardens them; therefore be careful not to 
let them broil too long: no time can be preſcribed, becauſe 
of the difference of fires, and various bigneſs of the fiſh. A 
clear charcoal fire is much the beſt, and the fiſh kept at a good 
diſtance to broil gradually: the belt way to know when they 
are enough is, they will ſwell a little in the baſting, and you 
muſt not let them fall again. 

The fauces are the fame as uſual to ſalt-fiſn, and garniſh 
with oyſters fried in batter. 

But for a ſupper, for thoſe that like {weet-oil, the beſt ſauce 
is oil, vinegar, and muſtard, beat ap to'a conſiſtence, and 
ſerved up in ſaucers. | 

If boiled as the great fiſh uſually are, it ſhould be in milk 
and water, but not ſo properly boiled as kept juft immering 
over an equal fire; in which way, half an * will do the 
largeſt fiſh, and five minutes the ſmalleſt. Some people 
broil both forts after ſimmering, and ſome pick them to 
Pieces, and then' toſs them up in a up with fried onions and 
apples. 


They are either way very good, and the choice depends on 
the weak or ſtrong ſtomachs of the eaters. 


Dried Salmon muſi be differently pag? „ 


FOR though | à large fiſh, they do not require more 


ſteeping than a whiting ; and when laid on the ne, 
ſhipuld be moderately peppered. 


De dried Herring, 


INSTEAD of milk and water, ſhould be ſteeped the 
the like time as the Whiting, in ſmall-beer; and to which, 
as to all kinds of broiled ſalt-fiſh, ſweet-oil will always be 
found the belt baſting, and no _— _ even the en, 
| wy! thoſe who do not love oil. | 


Stock F << 


ARE very different from thoſe belore · mentioned: 3 they 
being dried in the froſt without ſalt, are in their kind very in- 
fipid, and are only eatable by the ingredients that make them 
ſo, and the art of cookery ; they ſhould be firſt beat th 

fledge-hammer on an iron anvil, or on a very. ſolid Rp 
oaken block; and when reduced almoſt to atoms, the ſkin 
and bones taken away, and the remainder of the fiſh ne | 


n 
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in milk and warm water until very ſoft; then ſtrained out, 


and put into a ſoup-diſh with new-milk, powdered cinnamon, 
mace, and nutmeg, the chief part cinnamon; a paſte round 
the edge of the diſh, and put in a temperate oven to. ſimmer 
for about an hour, and then ſerved up in the place of pudding. 


N. B. The Italians eat the ſkin boiled, either hot or cold, 


and moſt uſually with oil and vinegar, preferring the {kin to 
the body of the fiſh. oftge att v 


The Way of curing Mackrel, E 


BU them as freſh as poſſible, ſplit them down the backs, 


open them flat: take out the guts, and waſh the fiſh very clean 


from the blood, hang them up by the tails to drain well; do 
this in the cool of the evening, or in a very cool place; fſtrew 
ſalt at the bottom of the pan, ſprinkle the fiſh well with clean 


falt, lay them in the pan, belly to belly, and back to back; 


let them lie in the ſalt about twelve hours, waſh the ſalt clean 


off in the pickle, hang them again up by the tails half an hour 
to drain; pepper the inſides moderately, and lay them to dry 


on inclining ſtones facing the ſun ; never leaving them out 


when the ſun is off, nor lay them out before the ſun has diſ- 
perſed the dews, and the ſtones you lay them. on be dry and 
warm. A week's time of fine weather perfectly cures them; 
when cured, hang them up by their tails, belly to belly, in a very 
dry place, but not in ſea-coal ſmoak, it will ſpoil their flavour. 


To dreſs cured Mackrel, 


EITHER fry them in boiling oil, and lay them to drain, or 
broil them before, or on a very clear fire: in the laſt caſe, baſte 
them with oil and a feather; ſauce will be very little wanting, 
as they will be very moiſt and mellow, if good in kind; others 
wiſe you may uſe melted butter and crimped parſley. 


- Calves Feet feed. 


CUT a calf's foot into four pieces, put it into a ſauce-pan, 
with half a pint of ſoft water, and a middling potatoe ; ſcrape 
the outſide ſkin' clean off, ſlice it thin, and a middling onion 
peeled and liced thin, ſome beaten pepper and ſalt, cover it 
cloſe, and let it ſtew very ſoftly for about two hours after it 


boils ; be ſure to let it ſimmer as ſoftly as you can: eat it with- 


out any other ſauce ; it is an excellent diſh  —- - 
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T0 picblè a Butioct of Beef. _ ES, 

TARE a large fine buttock of well fed ox- beef, and with a. 
long narrow knife make holes through, through whichwou. 
muſt run ſquare pieces of fat bacon, about as thick as your fin- 
ger. in about a dozen or fourteen places, and have ready a great 
deal of parſley clean waſhed and pickled fine, but not chopped; 
and in every hole where the bacon is, ſtuff in as much of the 
parſley as you can get in, with a long round ſtick; then take 
half an ounce of mace, cloves. and nutmegs, an equal quan- 
tity of each, dried before the fire, and pounded fine, and a 
quarter of an ounce of Sack Peper beat fine, a quarter of an 
ounce of cardamom · ſeeds beat fine, and half an ounce of ju · 
niper-berries beat fine, a quarter of a pound of loaf-ſugar 
beat fine, two large ſpoonfuls of fine ſalt, two tea-[poonfuls of 
India pepper, mix all together, and rub the beef well with it; 
let it lie in this pickle two days, turning and rubbing it twice 
a day: then throw into the pan two bay-leaves; 15 ſhalots 

peeled and cut fine, and pour a pint of fine white-wine vine- 
gar over it, keeping turned and rubbed as above; let it lie 
thus another day; then pour over it a bottle of red-port or 
Madeira wine ; let it lie thus in this pickle a week or ten 
days; and when you dreſs it, ſtew it in the pickle it lies in, 
with another bottle of red-wine ; it is an excellent diſh, and 
eats beſt cold, and will keep a month or ſix weeks good. 


55 To make Y Bitter. 8 . 
TAKE an ounce of the fineſt Jeſuit powder, half a quarter 


of an ounce of ſnake · root powder, half a quarter of an ounce of 


falt of wormwood, half a quarter of ſaffron, half a quarter of 
cochineal ; put it into a quart of the beſt brandy, and let it ſtand 
twenty-four hours; every now and then ſhaking the bottle. 


An approved Methed practiſed by Mrs. Dukely, the eh Bre- 
Woman, to preſerve Hair, and make it grow thick, 
TAKE one quart of white-wine, put in one handful of roſe- 

mary-flowers, half a pound of honey, diſtil them together; then 

add a quarter of a pint of oil of fweet-almonds, ſhake it very 
well together, put a little of it into à cup, warm it blood 

warm, cub it well on your head, and comb it dx. 


A Powder 
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To make Carolina Snow- Balls, 3 
TAKE half a pound of rice, waſh it clean, divide it into ſix 
parts; take fix apples, pare them and ſcoop out the core, in 
which place put a little lemon-peel ſhred very fine; then have 
ready Eme chin cloths to tie the balls in: put the rice in the 
cloth, and lay the apple on it, tie them up cloſe; put them into 
cold water, and when the water boils, they will take an hour 
and a quarter boiling: be very careful how you turn them 
into the diſh, that you do not break the rice, and they will 
look as white as ſaow, and make a very pretty diſh. The 
fauce is, to this quantity, a 3 of a pound of freſh butter, 
melted thick, a glaſs of white-wine, a little nutmeg and 
beaten cinnamon, made very ' ſweet with ſugar: boil all up 
together, and pour it into a baſon, and ſend to table. 
A Carolina Rice. Pudding. 5 
TAKE half a pound of rice, waſh it clean, put it inta a 
fauce-pan, with a quart of milk, keep it ſtjrring it till it is 
very thick; take great care it does not burn; then turn it in- 
to a pan, and grate ſome nutmeg into it, and two tea - ſpoon- 
fuls of beaten cinnamon, a little lemon-peel ſhred fine, fix 
apples, pared and chopped ſmall: mix all together with the 
yolks of three eggs, and ſweeten to your palate ; then tie 
it up cloſe in a cloth; put it into boiling water, and be ſure 
to keep it boiling all the time; an hour and a quarter will 
| boil it. Melt butter and pour over it, and throw ſome fine 
{ſugar all over it; and a little wine in the ſauce will be a great 
addition to it. 5 


To diſtil Treacle. Mater, Lady Maonmoutly's Way. 


TAKE three ounces of hartſhorn, ſhaved and boiled in bore 
rage - water, or ſuccory, wood. ſorrel or reſpice-water; or three 
pints of any of theſe waters boiled to a jelly, and put the jell 

and hartſhorn both into the ſtill; and add a pint more of theſe 
waters when you put it into the ſtill ; take the roots of elecam- 
pane, gentian, cypreſs-tuninſil, of each an ounce; bleſſed 
thiſtle, called carduus, and angelica, of each an ounce ; ſorrel- 
roots two ounces; baum, 1weet-marjoram, and burnet, of 
each half a handful; lily-comvally flowers, borrage, bug- 
loſs, roſemary, and marigold flowers, of each two ounces z 
citron-rinds, carduus-ſeeds, and citron-ſeeds, alkermes- 
berries, and cochineal, each of theſe an ounce, PO 

WE Prepare 
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Prepare all theſe Simples thus. 


GATHER the flowers as they come in ſeaſon, and put them 
in glaſſes with a large mouth, and put with them as much good 
ſack as will cover them, and tie up the glaſſes cloſe with blad- 
ders wet in the ſack, with a cork and leather tied upon it cloſe ; © 
adding more flowers and ſack as occaſion is; and when one 
glas is full, take another, till you have your quantity of 

e to diſtil; put cochineal into a pint bottle, with half a 
pint of ſack, and tie it up cloſe with a bladder under the cork, 
and another on the top, wet with ſack, tied up cloſe with brown 
thread; and then cover it up cloſe with leather, and bury it 
ſtanding upright in a bed of hot horſe-dung for nine or ten 
days; look at it, and if diſſolved, take it out of the dung, but 
do not open it till you diſtil; ſlice all the roſes, beat the ſeeds 
and the alkermes-berries, and put them into another glaſs x 
amongſt all, put no more ſack than needs; and when you in- 
tend to diſtil, take a pound of the beſt Venice treacle, and 
diſſolve it in fix pints of the beſt white-wine, and three of 
red roſe-water, and put all the ingredients into a baſon, and 
ſtir them all together, and diſtil them in a glaſs ſtill, ' balneum 
Mariz ; open not the ingredients till the fame day you diftil, 
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ADVERTISEMENT: 


\HE following collection of a cone 3 
in Perfumery, hath been added to this Edition 
of the Art of Cookery, in order to render the Work 
of more extenſiye Utility than the former; and which, 
It is preſumed, will be conſidered * the Reader as a 
valuable Acquiſition 
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DT nate Red, Light, ur Purple Maſßb.- Ball. 
FN EE: ſome. white-ſoap, beat jit in a mortar; then put it 
J into a pan, and cover it down cloſe; let the ſame be 
put into a copper, ſo that che water does not come to the top 
of the pan; then cover your copper as cloſe as you can, to ſtop 


the ſteam ; make the water boil ſome time: ta een out, 
and beat it well with a wooden ſtirrer till it is 1 nelted with' + 
the, heat of the water ; then pour it out into drops, and, cut 
them into ſquare pieces as. ſmall as a walnut; let it ay three 
days on an oven in a band-box ; afterwards put them intd a 
Pons and'damp them with roſe-water, waſh it well with your 
hands, and mould them according to, your fancy, viz. ſqueeze 
them as hard and as cloſe as you poſſibly can; make them 
very round, and put them into a band-bo or a fieve two ot 
three days; then ſcrape them a little with a waſh- ball ſcraper,” 
(which are made for that purpoſe); and let them lay eight or 
— 3 afterwards ſcrape chem very ſmooth and to your 
min 747 77 2 1 , 1 T HH ene, N A ” . 

N. B., If you would have them red,; when you firſt maily 
them put in a little vermillion; if light, ſome hair- poder x 
and if purple, ſome roſe - pinn ng. 


To. mate Blue, Nau, or Purple Nuſb- Balli, or to mürble Ditto: 
GET ſome white ſoap, and cut it into ſquare pieces about 
the * dice; let it lay in a band · hoæ or 3 ſieve on the 
top of an oven to dry; beat it in 4 mortat to 4 powder, and 
put it into a pan; damp it with roſe-water; mix it welt-with' 
2 hands, put in ſome hair-powder to make it ſtiff y chem 
A cent it with oil of thyme, and oil of carraways. 8 
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38 RECEIPTS FOR PERFUMERY, &e. 
rr you woutd have them blue, put in ſome powder: 


if red, ſome vermillion ; if purple, ſome roſe-pink; mix 


them well together with your hands, and ſqueeze them as 
cloſe as poſhble ; make them very round, of a ſize agreeable 


to your miud; put them into _ two or three days; then 


ſcrape them a little with a*waſhsball ſcrdper, and let them lie 
in the ſieve eight or nine days. Afterwards ſcrape them very 
ſmooth, and agreeable to your mind. | 
If you would have them marbled, after being ſcented with 
oil of thyme and oil of carraways, (as in the firſt proceſs) ; 
em them irs pietes ahont aß much as will make h ball ww 
make it into a flat ſquare piece, then take a very thin knife, 
and dip it into the powder-blue, vermillion, or roſe-pink, 
© (according te the colour you would fancy), and chop it in ac- 
. cording to your mind; double it up, and make it into a hard 
and round ball, and uſe the ſame proceſs as before mentioned. 
by apart 409%: 36, 525161 05H Y979595 | Mn 60a #7 
bite Almond I aſb- Ball.. 
© TAKE ſome white · ſoap and ſlice it thin, put it in a band- 
box on the top of an oven to dry, three weeks or more; 
' when it is dry beat it in a mortar till it is a powder; to every 
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TAKE ſome common brown hard ſoap; ſlice it thin, and 


„ beat it very well; then make them into balls according to a 
1 before mentioned, letting them lie three weeks in a 
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+. heve. to dry then finiſn them with a ball-ſcraper, agreeable 
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To make Lip Salve. © 


TAKE half a pound of hog's. lard, put it into a pan, with 
one ounce and a half of virgin's-wax; let it ſtand on a ſlow 
fire till it is melted; then take a ſmall tin- -pot and fill it with 
water, and put therein ſome alkanet-root ; let it boil till it is 


of a fine red colour; then ſtrain ſome of it, and mix it with 


the ingredients according to your fancy, and ſcent it with eſ- 
ſence of lemon ; pour it into {mall boxes, and ſmooth the top 
with your finger. 


N. B. You may pour a little out firſt, wo fee if it is Bas a 
bern colour to your fancy. | 


4 Stick, or Compoſition, to wich Hair out t by the Rats. 


TAKE two ounces and a half of roſi in, and one ounce of 


bees-wax; melt W Waben and male them into ſticks 


for uſe. | 8 


To 0 make White Lip-Salve, end for chopped Hands and. Fac, — 
Six Shillings and Three Pence per Pot. | 


mere ſome ſpermaceti in ſweet-oil, add thereto a _— 


bit of white-wax ; when it is melted put in a ſmall quantity 


of white ſugar-caudy, and. ſtir it well therein then pour it 


into ** for ule. 


Drops Rough: 3 Shilling per Pot. : 


TAKE ſome carmine, and mix it with hair - powder to 
make it as pale as you pleaſe, according to your fancy. 


Opiate for the Teath. —Two Sbillings and Sixpence per Pet. 
TAKE one pound of honey. let it be very well boiled and 


| iS a quarter of a, pound of bole-ammoniac, one ounce 


of dragon's-blood, one ounce of oil of fweet-almonds, half an 
ounce of oil of cloves, eight drops of eſſence of burgamot, 


one gill of PT 3 mix all w__ together, and pour it 


into pots for uſe. | 
| Delſeats Opiate. | 


Half a * ounce + of bole-ammoniac, one ounce. 1 powder 
of myrrh, one ounce of dragon's-blood, half an ounce of or- 


Lan tare half an ounce of roch-alum, ha}f an ounce of 


Cc 4 ground 
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ground ginger, two ounces of ny mix all well together, 
[ap put it in pots ſor uſe. 


To make Shaving.Oil. —One Shilling per Bottle. 


0 DISSOLVE a quantity of oil-ſoap. cut into thin flices in 
| ſpirits of wine; let it ſtand a week; then put in as much ſoft- 
ſoap till the liquor becomes of a clammy ſubſtance : ſcent 25 
you pleaſe, and bottle it for uſe. 


To take Iron- Molds out of Linen, and Greaſe out 75 Wadllen er 
5 55 Silk.—One Shilling a Bottle. 


TAKE four ounces of ſpirits of turpentine, and one ounce 
of eſſence of lemon; mix them well ny and put it into 


bottles for uſe, | 


TAKE one quart: of tk. a . of a pound of ſalt⸗ 
petre beaten to a powder. Put in two pennyworth of oil of 
aniſe-ſeed, one pennyworth of oil of cloves, about four thim- 
bles full of the beſt white-wine vinegar ; put it into a bottle, 
and let it ſtand in ſand half way up, in the ſun, or in ſome 


warm place for a fortnight without the cork; W 
and ſeal it up. 


Liguid for the . Shilings a 13 of F Pint. l 


TO three quarts of ſweet · oil, put a quarter of a pound of 
alkanet · root; cut in ſmall pieces; let it be boiled ſome time 
over a ſteam 2 add thereto three ounces of oil of Jeſſamine, 
and one ounce of oil of lavender; 1 ſtrain it ** a coarſe 
cloth, but do not ſqueeae it. 


7 make White Almond. Poſte. 


TAKE one pound of bitter-almonds, blanch and . 
them very fine in a mortar; put in the whites of four eggs, 
one punce of French white of Trois; add ſome roſe-water and 
ſpirits of wine; a little at a time, until it is a YT Res for 


'palte. * 

: To make Brown Almond-Paſte. A | 
TAKE one pound of bitter-almonds ; beat them well in 

- © "a mortar ;z add to them one pound of rains of the ſun ſtoned; 

'Þ beat and mix them very well together, and 6 bs in A little 


Sweet 
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Sweet Scented Bags to lay with-Linen.—4t One Shilling and Sis 
Pence, Two Shillings and Six Pence, &c. &c. We, each Bag. 
EIGHT ounces of coriander-ſceds, eight. qunces of ſweet 
orrice- root, eight ounces of damaſk-roſe leaves, eight qunces 
of calamus aromaticus, one ounce of mace, one ounce of ein- 
namon, half an ounce of eloves, four dears of muſk-powder, 
two drams of white loaf-ſugar, three ounces of lavender- 
flowers, and ſome Rhodium wood; beat them well together, 
and make them in ſmall ſilk bags. 
Hy- Water. Ons Shilling per Battle. 
ONE quart of rectified ſpirits of wine, two drams of tine- 
ture of ambergris, two drams of tincture of muſk, half 2 
pint of water; filter it according to your fancy, and put it 
into ſmall bottles. | 
as ein 4 22170 Orange - Butter, 18 * 
MELT a ſmall q 


uantity of ſpermaceti in ſweet · ol, and put 
in a little fine Dutch pink to colour it; then add a little gil 
of orange to ſcent it; and laſtly, while it is very hot put in 
ſome ſpirits of wine to curdle t. 
| Lemon-Buttir, © © 
Is made the ſame as orange-butter, only put in no Dutch 
pink, and ſcent it with eſſence of lemons, inſtead of oil of 
orange. Fe Io nd To. moth 330 „ 7005 
 Marichalle'Powder.— Sixteen Shillings per Pound. = 
ONE ounce of cloves, one ounce of mace, one ounce bf 
cinnamon ; beat them very well to a ſine powder ; add to them 
four pounds of hair-powder, and half a. pound of , Spaniſh 
- burnt-amber beaten. very fine, a quarter of an ounce of oil of 
lavender, half an ounce of oil of thyme, a quarter of an ounce 
of eſſence of amber, five drops of oil of laurel, à quarter of 
an ounce of oil of ſaſſafras; mix them all well together. 


Virgin's- Milk.—Two Shillings per Bottle. 


by 
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. one quart of ſpirits of wine, half 8 ounce of 

' muſk, two drams of tincturè of ſaffron; mix them well to- 

gether, and let them ſtand one day; ; chen of it vith any 
wee? 
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. "Take one pint of ſpirits of wine, one dram of oil of 
cloves, one ounce of oil of nutmegs; mix them, and filter jt 


as you — — 
7 * Aer. * 


MIX wank, 3 re honey and e 3 and | 
then tha pouch . mul, never be e, A 


1 1 414 * 5 „ 3 
„ . ? af - E © 


Zan ae Luce, | 


TWO ounces of the beſt rectified foirits of wine, one 
- dram. of oil of amber, two drams of falt of tartar, prepared 
; Powder of amber two drams, twenty. drops, of oil of nutmegs 
t them all into a bottle, and ſhake it well; let it ſtand au 
yp then filter it, and always keep it by you, and when 
you would make eau de _ cy it into 15. ſtrongeſt ſpirits 
| " _ ammoniĩac. erat 


ONE quart of ſpirit bf x 2 balf an ounce an; 011 of 
1 one dram of eſſence of lemons, fifteen drops of oil of 
Rhodium, a little cochineal in powder to colour it of a fine 
Pink; let! it __ one e day, then filter i it, but with no water. 

: $35 8 5 1 


a 8 BD& . Ai in ber Tan. | 


ONE quart of ſpirits. of wine; effence of bürgt, 6 one 

1 oil of Rhodium, two drams; tincture of muſk, half 

2 and half a pint of water; mix Wenn well gether, 
da put thee into bojes for uſe. © i 


Lady Lilley's Bal. 


| . TAKE 3 ounces of oil · ſoap ſhaved very fine, ſper- 
: 2 5 three Ounces 3 melt them together; two ounces of 
; dizmuth, diſſolved in roſe · water for the ſpace of three hours, 
one ounce of oil of thyme, one ounce of the oil of carraways, 
one ounce of eſſence of lemons ; mix Al weil together. 


| .- Hard 
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_ TAKE a — of Abe ee and Mm 4 well 
till it is quite clear, pour it off from the droſs which remains 
at the bottom; then add thereto eight ounces of virgin's-wax, 
melt them together, and ſcent it with n of lemon; make 


It into rolls e fancy. ery nn ANAT 

H; ell oy 6 Ai i h P 4 Aon 10 fig 8 ilnv⸗ 
Fracht 1 17 * 4 581 30 Gent omatuin.... T2 LOW 14 13G EPS 
TAKE 2 quant of hog's-lard, boil and ſkim: it very 


well ; put in a ſmall quantity of hair- powder, WHGAH it Is 
cool, to make it agreeable to your mind; and ſcent-it with 
eſſence of lemonsk 7 wh k 

N. 8 You may take a ſmall uantity out dung let it 
el! z If it is too Toft 2 a little a to make it Hier 


. 


1 # 


ova ii to Hsu 


try” 223 3 ff 7 = 
5 31 387 1 wh 
ONE ounce of pearl-powder, e, drops of oil of Rho- 
dium, and two ounces of fine e 8 mix all well toge- 
ther. 3 


: 9 Eau ſons Pareil. 13 


ONE quart & Hit of wine, one bes of eſſence of bur · 
gamot, two drams of tincture of muſæk; add to en half a 


Nun Cream, 


"ls. 


pint of water, and bottle them for uſe. 


Cw tf 4 
- Beautifying Mater, 
IS balſancum ee. a wall quantity put into elder- 
(fowermarer, 16t 1 436 D TLOHENRS 3G 349-7 * 13 
51411 ; abit for the Howes Burns: Lins ae 


TakE © one pound of chalk, beat it to 4 de in 2 mor- 
tar, with one pound and a balf of White loaf-ſugar, and one 
ounce of bale-ammoniac z. mix them well together, and put 
in ſomething to moiſten them to make it of a proper conſiſ- 
teney or paſte z make them into {mall lozenges, and. let them 
lay in a band-box on the top of; an oven a week or more to 


** ſhaking the box ſometimes. e en 0 
NT 1 Gini i % Pik HTTVRY 
| Lozenges for a Cold. 


ARE two pounds of common white loaf-ſugar, beat it 
"wel in a mortar, diſſolve ſix ounces of Spaniſh liquorice in a 


little 
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little warm water ; one ounce of gum arabic diſſolved like - 
wiſe ; add thereto a little oil of aniſe · ſeed; mix them well 
to a proper conſiſtency, and cut them into ſmall lozenges ;' 
det them lay in a hand- hox on the top of an oren a confuler- 
able-Ume m mm ſhaking. the box: en Borat | | 


"Th nal Dragon Rows, 


TAKE n eee {in them, lde n 
with a pin or needle till you have made it like a bruſh ; then 
take ſome powder of brafil, and ſome cochinea!, boil them 
together, and put in thee roots till yqu think they areitho- 
xoughly dyed 5 then wake chem out, and lay them by tho fire 


MP": 
C2 make Serke. Powder. 


SEE 


— e Pound, 


err ſome of the whiteſt ſoap, ſhave it into thin flices; 
melt it in a ſtew-pan over a ſlow fire, and ſcent it very ſtrong 
wich oil of carraways; pour it into a drawer, made for that 


purpoſe; let it ſtand-three 7 or 2 755. and cut it into La 20 
Pieces to your fancy. 


Soap to fill Shaving- Boxes. 


TAKE ſome of the whiteſt ſoap, beat ĩt in a mortar, and 
ſcent it with oil of carraways, make it flat; then chop in 
ſome vermillion, or powder-blue to marble it, with a very thin 
| Lnife dipped in the ſame ; double it up, and ſqueeze it hard 

into the boxes; then ſcrape it ſmooth with a knife. 


 Tooth-Pewoder.—Oue Shilling per Battle. 


BURN fome roch -· alum, and beat it in a mortar, fift it 
fine; then take ſome roſe · pink, and mix them well together 


to make it of a pale red colour: erer 
myrrk, and put ieee * 


7 
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TAKE one pint of trotter-oil; a quarter of a pound of 
bog's-lard, one ounce of ſpermaceti, a bit of virgin - wax; 
warm them together with a little roſe-water, and beat it up 
with a whiſk. ' | . 


. 


. BALSAM of Peru, one qunce ; beſt ſtorax, two ounces; 
benjamine, impregnated with ſweet-almonds, three co 3 
aloes Succotorina, myrrh elect. pureſt frankincenſe, roots of 
angelica, flowers of St. John's wort, of each of theſe half an 
ounce; beat the drugs well in a mortar, and put them into a 
large glaſs bottle; add thereto a pint, or rather moxe, of the 
beſt Pirits of wine, and let the bottle ſtand by the kitchen 
fire, or in the chimney- corner two days and two nights; 
then decant it off in ſmaller bottles for uſe, and let them be 
well corked and ſealed. f | 


N. B. The fame q uantity of ſpirits of wine poured on the | 


ingredients, letting them and by the fire, or in ſome warm 
place for the ſpace: of fix days and nights, will ſerve for com- 
mon uſe ; pour off the ſame in ſmall bottles, and let them he 
well corked and ſealeg. , © 
Can o make Sirop de Capillairs. 
PUT ſeven pounds of common lump-ſugar into a pan, 
and thereto add ſeven pints of water; boil it well, and keep 
ſkimming it; then take the white of an egg, put it in ſome 
water, and beat it up well with a whiſk ; take the froth off 
and ſcatter it therein, and keep it ſkimming until it is quite 
clear; then add thereto half a pint of orange- flower water; 
mix it well together, let it ſtand till cold, and put it into a 


ſtone bottle, or in bottles for uſe, let them be quite clean 
and dry before it is put into them, otherwiſe it will make ĩt 


N. B. If you chuſe to have it of a high colour, burn a 


little ſugar in a pan of a brown colour; afterwards put 3 


little capillaire thereto, ſtir it about with a wooden ſpoon, 
And mix it well with the capillaire according to your fancy. 
; X 3 4 A , 19 3 6 
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For @ Conſumption ; an approved Receipt by a Lady at Paddington. 
TAKE the yolk of a new-laid egg, beat it up well with 
three large ſpoonfuls of roſe-water 3 mix it well in half a pint ; 
of new-milk from the cow, ſweeten it well with firop de ca- 
Pillaire; and grate ſome nutmeg in it. Drink it every morn. 


ing faſting for a month, and refrain from ſpirituous liquors - 


of any kind. _ VC ohio & onal f 
N. B. Mr. Powel, who kept the Crown, a public houſe 
in Swallow-ftreet, St. James's, was in ſo deep a decline as to 
be ſcarce able to walk; when he coughed; the phlegm he 
brought from his ſtomach was green and yellow ; and he was” 
iven over by his phyſician, ' who, as the laft reſource, adviſed ' 
Fim to go into the country to try what the air would do. He 
happily went to lodge at Paddington: the woman of the 
houſe underſtanding his condition, recollected that an old 
lady who had lodged in the fame houſe, had left a book with 
a collection of receipts in it for various diſorders, inſtantly 
fetched it, and found the foregoing, which he having ſtrictly 
followed, found himſelf much better in a fortnight ; and; by 


continuing the ſame, in lefs than a month he began to have 


an appetite, and, with the bleſſing of God, im a ſhort time by 
degrees he recovered his health, to the aſtoniſhment and ſur- 
prize of all who knew him, and declared to me he was as 
well and hearty as ever he was in his life, and did not ſcruple 
to tell every perſon the means and method of his recovery. 
N. B. This receipt I had from his own mouth. 74 
VT flop a violent Purging, or the Flux. wit 
+'FAKE a third part-of a gill of the very beſt double-difc 
tilled aniſe-ſeed; grate a third part of a large nutmeg into it. 
To-be taken the. ſame quantity an hour aer breakfaſt, one 
hour after dinner, and, if octaſion, an hour before going to 
bed. Probatum ft, 41 II ib £23100 1H . 91100! 
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5 For Obſiruftions in the Womb, 
*SUCCOTORINE aloes, one ounce ; cardamem-ſeed, a 


and put them into a large bottle ; add thereto a pint and a half 
Feist oor the fire forthe ſpace of thret 
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days and nights, ſhaking it often. Let the patient take a ſmall 
tea-cup full twice a week in the morning, an hour before 


riſing. | 
Another for Obſtructions. 


THREE pennyworth of alkermes, two pennyworth of 
Venice treacle, and a quarter of an ounce of ſpermaceti; to 
be made into four boluſes, one to be taken every evening go- 
ing to bed. 

alf a pint of pennyroyal-water, a quarter of a pint of hyſ- 
teric-water, and a quarter of a pint of pepper-mint-water z 
to be taken every morning and evening, a tea- cup full. 


For a Hoarſeneſs, | 


TWO ounces of pennyroyal-water, the yolk of a new-laid 
egg beaten, thirty-drops of cochineal, twenty drops of oil. 
of aniſe-ſeed, mixed well and ſweetened with white ſugar- 
candy. A large ſpoonful to be taken night and morning, 
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LMOND, to make an al- 
| mond ſoup, 153. An al- 
mond fraze, 162. To make 
pretty almond puddings, 168. 
Another way to make an al- 
mond pudding, 212. To boil 
an almond pudding, ib. To 
make the Ipſwich almond 
pudding, 219. Almond hogs 
puddings, three ways, 251: 
Almond cheeſecakes, 281, Al- 
mond cuſtards, 282. Almond 
cream, 285, Almond rice, 
348. How to make almond 
. knots, 350. To make almond 
milk for awaſh, 36 1. How to 
make fine almond cakes, 355. 
To make almond butter, 364. 
AmnULET, to make an amulet 
of beans,” 206, 
Axchovr, to make anchovy 


ſauce, 121. Anchovies, 310. 


 AmvOUutLLES, or calf's chitter- 
lings, to dreſs, 59, Yo 
AxNGELiCa, how tocandy it, 362. 
APPLE-FRITTERs, howto make 
159. To make apple frazes, 
161. A pupton of apples, 
163, To bake apples whole, 


164. To make black caps of 


apples,ib. An apple pudding, 
214, 223. Apple dumplings, 
two ways, 224, 225. A flo- 


rentine of apples, 225. An 
- apple-pie, 227. 
APR1COT-PUDDING, how to 


make, 213, 219, 223. To pic- 
kle apricots, 207. To preſerve 
apricots, 307, 350. To make 


thin apricot chips, 351. How + 


to preſerve apricots green, 
i | 
AyziL, fruits yet laſting, 329. 
A us, of iron or ſteel, how to 
keep from ruſting, 368. 
Ax rienokzs, how to dreſs, 17, 


| ON 0.” 
To make a fricaſey of arti- 
choke botroms, '194. To fry 
artichokes ib. To make an 
artichoke-pie, 226. To keep 
artichoke botroms dry, 245. 
To fry artichoke. bottoms, 18. 
To ragoo artichoke bottoms, 
ib. To fricaſey artichoke bot- 
toms, ib. To pickle young 
artichokes, 271. To pickle 
artichoke bottoms, 272. Ta 
peep artichokes all the year, 
311. To dreſs artichoke ſuck- 
ers the Spaniſh way, 346. To 
dry artichoke ſtalks, 347. 
Artichokes preſerved the Spa- 
niſh way, 1b. 
AsPARAGUS, how to dreſs, 17. 
How to make a ragoo of aſ- 
paragus, 112. To dreſs aſpa- 
ragus and cer 195. Aſpara- 
gus forced in French rolls, 197. 
To pickle aſparagus, 265. 
Aſparagus dreſſed the Spa- 
niſh way, 345. Is 
Aucusr, the product of the 
kitchen and fruit garden, 330. 


Bacon, how to make, 259. How 


to chuſe Engliſh bacon, 320. 

See Beans. 

Bat, to bake a pig, 4. A leg of 
beef, 19. An ox's head, 20. A 
calf's head, 27. A ſheep's 
head, ib. Lamb and rice, 50. 
Baked mutton chops, 5 1. Ox 
palates baked, 120, To bake . 
turbots, 175. 'To bake ſal- 
mon, 176. An almond pud- 
ding, 212. Fiſh, 246. An 

oatmeal pudding, 247. A rice 
pudding, 248. Baked cuſ- 
tards how to make, 282. 


Balm, how to diſtil, 316, 


BamBoo, an imitation of, how |. 
to pickle, 272. 2 2 
BAR BEL, a fiſn, how to chuſe 3327. 
D d BARBERRIES, | 
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BaRBERRIES, how to pickle, 270, 
To preſerve barberries, 357. 
BARLET-sour, how to make, 

154. To make barley- gruel, 1 56. 
A pearl barley pudding, 214. A 
French bates pudding, ib. 
Barley water, 241. 
cream, 284, 304. | 
Ba nm, to make bread without, 301. 
BaTTER, how to make a batter 
pudding, 216. To make a bat- 
ter pudding without eggs, ib. 
Branxs and Bacon, how to dreſs, 
18. To make a fricaſey of kid- 
ney beans, 110. Todreſs Wind- 
ſor beans, 111. To make a ragoo 
of. French beans, 199. A ragoo 


Barley 


of beans with a force, ib. Beans 


roggoed with a cabbage, ib. 
ith ips, 200, With pota- 
toes, ib. Todreſs beans in ragoo, 
205. How to make an amulet 
of beans, 206. To make a bean 
tanſey, ib. Beans dreſſed the 
German way, 346. 75 
BEET-xOoOr, how to pickle, 267. 


. "BxvsTzaD,.to clear of bugs, 334. 


Bete, how to roaſt, 2, 12. Why 


not to be ſalted before it is laid 


to the fire, 2. How to be kept 


before it is dreſſed, ib. Its pro- 


E garniſn, ib. How to draw 
f gravy, 19, To bake a leg 


of beef, ib. How to ragoo a 


piece of beef, 33. To force a 
ſirloin of beef, 33, 34. To 
force the inſide of a rump of 


beef, 34. The French faſhion, 


5. Beef eſcarlot, ib. Beef a 
Is daube, ib. Beef alamode, and 
ir pieces, 36. Beef olives, 37. 

T ef collops, ib. To ſtew beef 
ſteaks, 38. To fry beef ſteaks, 
ib, A ſecond way to fry beef 
ſteaks, 1b. Another way to do 
beef ſteaks, ib. A pretty ſide 
diſh of beef, 39. To dreſs a 
fillet of beef, ib. Beef ſteaks 
rolled, ib. To ſtew a rump of 


beef, 40. Another way to ſtew 
a rump of beef, ib. Portugal 
Beef, ib. To ſtew a rump of beef, 
or the briſket, the French way, 
41. To ſtew beef gobbets, ih, 
Beef royal, ib. To make col- 
lops of cold beef, 117. To make 
beef broth, 129. A beef ſteak 
pie, 139. Beef broth for very 
weak people, 236. Beef drink 
for weak people, ib. A beef 
orgs 246. To pot cold 
ef, 254. Beef like veniſon, 
256. To collar beef, 257. To 
make Dutch beef, 258. Beef 
| hams, 259. Names of the dif- 
ferent parts of a bullock, 319. 
How to chuſe good beef, 321. 
How to pickle or preſerve beef, 
342. To ſtew a buttock of beef, 
The Jews way to pickle 


343. 
deef, which will go good to the 


Weſt-Indies, and keep a year 
good in the pickle, and with- 
care will go to the Eaſt Indies, 
369. Pickled beef for preſent 
uſe, 371. Beef ſteaks after the 
French way, ib. To pickle a 
buttock of beef, 384. 
BEER, directions for brewing it, 
297. The beſt thing for rope- 
beer, 298. To cure ſour beer, 
299. des | b 
Re tes how to make, 29g. 
Bix ps potted, to ſave them when: 
they begin to be bad, 261, 
Biscuars, to make drop biſcuits,. 
277. To make common biſ- 
cuits, ib. To make French biſ- 
cuits, 278, 352, How to make 
biſcuit bread, 361. To make 
orange biſcuits, 367, 
BiTTER, how to make fine, 384. 
BLACKBIRDs, to chooſe, 324. 
BLackCcarPs, how to make, 164. 
BLABBERRY Wine, to make, 35 3. 
BLANCHED=CREAM, to make, 284. 
Boll, directions for boiling, 8. 
To boil a ham, ib. To boil a 
E | tongue, 
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tongue, 9. Fowls and houſe- 
land ib. Pickled pork, 20. A 
rump of beef the French faſhion, 
35- A haunch or neck of ve- 
niſon, 65. A leg of mutton like 


veniſon, 66, Chickens boiled 


with bacon and celery, 77. A 


duck or rabbit with onions, 79. 


Ducks the French way, 8 1. Pi- 
geons, 86. Ditto boiled with, 
rice, 88. Partridges, 92. Rab- 
bits, 100. Rice, 102. A cod's 
head, 172. Turbot, 175. Stur- 
| geon, 184. Soals, 186,187. Spi- 
nach, 197. A ſcrag of veal,236. 
A chicken, ib. Pigeons, 237. 
Partridgeorany other wild-fowl, 


ib. A plaiſe or flounder, 238. 


Bor onA ſauſages, how to make, 

BowuBanpeD veal; 54. _ 

Br Aw, how tomakeſham-brawn, 
258, How to chuſe brawn, 322. 


Bzxzap-yuDBinG, how to make, 


216. To make a fine bread- 
pudding, 217. An ordinary 
bread- pudding, ib. 
bread - pudding, ib. A bread and 
butter pudding, 221. Bread 
ſoup for the fick, 241. White 
bread after the London way, 
299. To make French bread 


ib. Bread without barm, by the 


help of a leaven, 3or. 
Bazwinc, rules for, 297. 
Baick-BAr cheeſe, how to make, 
375 


Bxoccor 1, how to dreſs, 116. How 


to dreſs broccoli and eggs, 195. 
Broccoli in ſallad, ib. : 


Bao, to broil a pigeon, 6. To 


broil ſteaks, 7. General direc · 
tions for broiling, 8. To broil 
chickens, 75. Cod - ſounds broil- 
ed with gravy, 113. Shrim 
cod, ade, hi, or ws 
docks,173. Mackrel,174 Wea- 
vers, ib. Salmon, 176. Mack- 
tel whole, ib. Herrings, 177, 


A baked 


Haddocks, when they are in 
high ſeaſon, 159. Cod-ſounds, 
ib. Eels, 182, Potatoes, 196. 
BroTH, ſtrong, how to make for 
_ ſoups or gravy, 123. To make 
ſtrong broth to keep for uſe, 
1256. Mutton broth, 129. Beef 
broth, 1b. Scotch. barley broth, 
id. Rules to be obſerved in 
making ſoups or broths, 132. 
Beef or mutton broth for weak 
people, 236. To make pork 
broth, ib. Chicken broth, 238. 
Bucs, how to keep clear from, 
333. To clear a bedſtead of 
bugs, 334. | 
BuLL1cs white, how to keep for 
tarts or pies,” 314 | 
BuLLock, the ſeveral parts of 
one, 319. | 
Buns, how to make, 279. 
BurrER, how to melt, 5 How to 
burn it for thickening of ſauce, 
19. How to make buttered 
wheat, 157. To make buttered 
loaves, 194. A buttered-cake, 
274. Fairy butter, 281. Orange 
butter, 282. A buttered tort, 
291, To roaſt a pound of butter, 
305: How to chuſe butter, 323. 
otted butter. how to preſerve, . 
343- To make almond butter, 


64. 
3-7 o. 


CaBBAGESs, how to dreſs, 15. A 
forced cabbage, 114. Stewed 
red cabbage, ib. A farce meagre 
cabbage, 207. How to pickle 
red cahbage, 270. To dreſs red 
cabbage the Dutch way, good 
for a cold in the breaſt, 346. 
To dry cabbage ſtalks, 347. To 
pickle the fine 8 cabbage, 


373. To make four crout, 338. 


Care, how to make potatoe cakes, 
195. How to make a rich cake, 
273. To ice a great cake, 274. 
To make a pound cake, ib. A 
cheap ſeed cake, ib, A butter 
Dd 2 - cake, 


. 


cake, 274. Gin gerbread cakes, 


275. A fine ſeed or ſaffron cake, 
jb. A rich feed cake, called the 
nun's cake, ib. Pepper cakes, 


276. Portugal cakes, ib. To 
make a pretty cake, ib. Little 
fine cakes, 277. Another ſort of 


* little cakes, ib. Shrewſbury 


cakes, 278. Madling cakes, ib. 
Little plum cakes, 279. Cheeſe 
cakes, 280. A cake the Spa- 
niſh way, 343. How to make 
orange cakes, 354, To make 


white cakes like china diſhes, 
35s. Fine almond cakes, ib. 

xbridge cakes, 356. Carra- 
way cakes, 363. Sugar cakes, C 


364 


Carr'enzap, how to haſh, 26. 


To haſh a calf's head white, ib. 
To bake acalf's head, 27, To 
ſtew a calf's head, 53.  Acalf*s 
Head ſurprize, 57. Calf's chit- 
terlings orandouilles, og, To 
dreſs calf's chitterlings curiouſ- 
ly, ib. A calP's liver in a caul, 
91. To roalt a calt's liver, 92. 
To make a calf's foot pudding, 
133. A calf's foot pie, 138. A 


calf's head pie, 144. Calf's 


feet jelly, 287. The ſeveral 
| #41 of a calf, 319. A calt's 
ead dreſſed after the Dutch 
way, 371. Tomake a ey 
of calf's feet and chaldron, af- 


ter the Italian way, 373- Calf's 


feet ſtewed, 383. 
CN PD, how to candy any ſort of 


flowers, 307 To candy ange- 


lica, 362. To cardy caſſia, 363. 


Carons, how to chuſe, 324. A. 


capon done after the French 
way, 372- 


Carr xs of ſhips, directions ſor, 


243. | 
Carolina ſnow-balls how to 


make, 385, To make Carolina 


rice- pudding, ib. 


Care, how td dreſs a brace of, 122; 
To ſtew a brace of carp, 169 To 
fry carp, 170. How to bake a 

_ carp, ib. To make a carp pie, 
228. How to chuſe carp, 327. 

Ca 85 AWAY cakes, how to make, 

ee how to dreſs, 18. To 
make a carrot pudding two 
ways, 213. Carrots and French 


_ beans dreſſed the Dutch way, 346. 


Cass1a, how to candy, 363. 
CaTCHuy, how to make catchup 
to keep twenty years, 243. To 
make catchup two ways, 310, 
311. Engliſh catchup, 338. 
ATTLE, horned, how to prevent, 
the infection among tbem, 339. 
CAUDbLE, how to make White 
caudle, 239.. To make brown 
r 
CauLiFLOWERS, how to dreſs, 17. 
To ragoo cauliflowers, i 13. How 
to fry ige 209. 
pickle cauliflowers, 266, To 
dreſs cauliflaowers the. Spaniſh 
way, 346. 
CavEacn, how to make, 262. 
CHARDOONsS, how fried and but- 
tered, 192, Chardoons a la fro- 
n ow 
HARS, how to pot, 234. © 


Cuxrs:, how to chuſe, 323. To 


pot Cheſhire cheeſe, 256. To 
make ſlip- coat cheeſe, 375. To 
make brick- bat - cheeſe, ib. 


CuEESECAK ESA, to make fine 


cheeſecakes, 280. Lemoncheeſe- 
cakes, two ſorts, 281. Almond 
cheeſecakes, ib. Cheeſecakes 
without currants, 360. 
CHEESE-CURD puddings, how to 
make, 218. To make a cheeie- 
curd florendine, 223. 5 
CHERRY, how to make a cherry 
pudding, 223. To make acher- 
ry pie, 228. Cherry wine, 293. 
Jar cherries 302. To dry cher- 
| . ries, 
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ries, 303. To preſerve cherries, 
with the leaves and ſtalks green, 
ib. To make black cherry wa- 
ter, 316. To candy cherries, 


338. How to dry cherries, 35 5. 


To make marmalade of cherries, 
356. To preſerve cherries, 357. 
362. ; 
cn ESHIRE pork pie, how to make, 
141. How to make it for ſea, 
249- .. To pot Cheſhire cheeſe, 
2866. E 
c how to roaſt a fowl 
with cheſnuts, 71. To make 
cheſnut ſoup, 128. To do it the 
French way, ib. To make a 
cheſout pudding, 218. 76 
CnickEns, how to fricaſey, 24, 
25.” Chicken ſurprize, 73. 
- Chickens roaſted with force-meat 
and cucumbers, 74. Chickens a 


la braiſe, ib. To broil chick- 


ens, 75 Pulled chickens, 76. A 
pretty way of ſtewing chickens, 
1b. Chickens chiringrate, 77. 
Chickens boiled with bacon and 
celery, ib. Chickens with 
* „ a good diſh for a great 


deal of company, ib. Scotch 


chickens, 78. To marinate chick- 
ens, ib. To ſtew chickens, ib. 
To make a currey of - chickens 

the Indian way, 102. To make 
a chicken pie, 141, To boil a 
chicken,236.Tominceachicken 
for the ſick, or weak people, 238. 
Chicken broth, ib. To pull a 
chicken for the fick, ib. To 
make chicken water, 239. 
Chickens dreſſed the French 
way, 372. Chickens and tur- 
kies dreſſed after the Dutch 
Way, 373. 

Cailn, how to- make liquor for 
one that has the thruſh, 242. 
CnocoLartre, the quantity to 

make, 00 To make ſham 
chocolate, 348. ' 


\ 


make, 370. | 
CHhus, afiſh, how to chuſe, 327. 
CiTRon, ſyrup of, how to make, 
306. How to makecitron, 337. 
CLA fritters, how to make, 
161. How to make clary wine, 
296. * 


CrLove gilliflowers, how to make 


ſyrup of, 306. 
Cock, how to chuſe, 324. 


Cnouprx, a ſea diſh, how te 


Cocks-comss, how to force, 108. ; 


To preſerve cocks-combs, 109. 

CockLEs, how to pickle, yr. 

Cop and CopLlings, howto chuſe, 
327. Cod-ſounds broiled with 
gravy, 113. How to roaſt a 

cod's head, 171. To boil a 

cod's head, 172. How to ſtew 

cod, ib. To fricaſey a cod, ib. 
To bake a cod's head, 173. To 
broil cod, ib. To broil cod- 


ſounds, 179. Io fricaſey cod- 


ſounds, ib. To dreſs water- cod, 
181. To crimp cod the Dutch 
way, 184. | 
CopLins, how to pickle, 269. 
COLLAR, to collar a breaſt of veal, 
29. To collar a breaſt of mut- 
ton, 30. To make a collar of 
fiſh in ragoo, to look like a 
breaſt of veal collared, 187. To 
make potatoes like a collar of 
veal, or mutton, 196. To col- 
lar a breaſt of veal, or a pig, 
256. To collar beef, 257. To 
collar a ſalmon, 1b. 
Colors, how todreſs beefcollops, 
37. To dreſs collops and eggs, 
115. Cold beef, 117. See 
Scorch collops. 
Cour roots, kow to boil, 242. 
Cox skxvsg of red roſes, or any 
other flowers, how to make, 


*% 


305. Conſerve of hips, ib. Con- 


ſerve of roſes boiled, 367. 


 CowsLte pudding, how to make, 


213. To make cowſlip wine, 298. 
d 3 CRABS 


T. & . Þ D.. E X.! 


Cn axs, how to butter, 188. To 
dreſs a crab, 189. 
CrxaB-Fisn, how to chuſe, 328. 
CRACKNELLS, how to make, 358, 
Craw-risn, how to make a cullis 

of craw-fiſh, 106. To make 
craw- fiſh ſoup, 125. 131. To 
ſlew craw-fiſh, 189. 5 
Crzam; how to make cream toaſts, 
165. A cream pudding, 223. 


To make ſteeple cream, 282. 


- Lemon cream, two ways, 283. 
Jelly of cream, ib. Orange 
cream, 284. Gooſeberry cream, 
ib. Barley cream, ib. Blanched 
cream, 284. Almond cream, 
285. A ſine cream, ib, Ratafia 
cream, ib. Whipt cream, ib. 
Ice cream, 337. Sack cream, 
like butter, 364. Clouted cream, 
365. Quince cream, ib. Citron 
cream, ib. Cream of apples, 
quince, gooſeberries, prunes, or 
raſpberries, 366, Sugar-loaf 
cream, ib. | 
Croyapev, how to make, a 
Scotch diſh, &c. 373. 
CrxouT-souR, how to make, 378. 
CrvsT, how to make a good cruſt 
for great pies, 148. A ſtandin 
eruſt for great pies, ib. A co! 
_ cruſt, ib. A dripping cruſt, ib. 
A cruſt for cuſtards, 1b, A paſte 
| for cracking cruſt, ib. 
CucUMBERs, now to flew cucum- 


bers, 110, 198, 208. To ragoo - 


cucumbers, 109. To force cu- 
cumbers, 115. To farce cucum- 
bers, 208, To pickle large cu- 
cumbers in ſlices, 265, How 
to preſerve - cucumbers equal 
with any India ſweetmeat, 379. 
CuLLis, for all ſorts of ragoo, 105. 
A cullis for all forts of butchers 
meat, ib. Cullis the Italian way, 
106. Cullis of craw-fiſh, ib. 
A white cullis, 107. | 
Cusp fritters, how to make 159, 


be 


CurRanTs' red, how to * pickle, 
269, How to make currant jel- 
Iy, 288. Currant wine, 294. 
To preſerve currants, 361. 

Cun&rEy, how to make the Indian 
way, 102. 

CusTarD pudding, to boil, 215. 
Cuſtards good with gooſeberry 
pie, 228. To make almond 
cuſtards, 282, Baked cuſtards, 
ib. Plein cuſtards, ib... 

CuTLETS a la Maintenon, a very 
good diſh, 47. n 

Cros, how to make, 369. How 
to fine eyder, 370. N 


Dauosins, to make adamofin pud- 
ding, 223. To preſervedamoſins 
whole, 350. To keep damoſins 

for pies or tarts, 314. To dry 
damoſins, 356. 

DrczuER, product of thekitchen 
and fruit garden this month, 331. 

DKvonsngikE ſquab pie, how to 

make, 141. e 

Discuis xp leg of veal and bacon, 
how to make, 54. Mutton chops 
in diſguiſe, 74, 

DisgESs. See MADE-DI8HES. 

Dos, two cures for the bite of 

mad dog, 332. | 


DoTTERELs, how to chuſe, 324. 


Doves, how to-chuſe, 
Pickzoxs. | ; 
Drixk, how to make the peQoral 
drink, 240. To make a good 
drink, 241, Sage tea, 242. To 

make it for a child, ib, 
Dx 1yPinc, how to pot, to fry fiſh, 
meat, or fritters, 243. The belt 

way to keep dripping, 244. 
Ducks, ſauce for, 5. Directions 
for ducks, 7. Sauce for boiled 
ducks, 9. How to roaſt tame 
and wild ducks, 14, A Ger- 
man way of dreſſing ducks, 50, 
Ducks alamode, 79. The beſt 
way to dreſs a wild duck, 2 
1 0 


325. See 


BY i = 


To boil a duck or rabbit with 


onions, 79. To dreſs a duck, 


with green peas, 80. Todreſs a 


duck with cucumbers, ib. A E 


. . duck a la braiſe, 8 1. To boil 


ſtew ducks, 97. To make a 
duck pie, 140. To chuſe wild 
ducks, 324. FR | 

| Dumetincs, how to make yeaſt 
_ dumplings, 224. To make Nor- 

folk dumplings, ib. To make 


hard dumplings, two ways, ib. 


Apple dumplings, two ways, 
224, 225. Dumplings when you 
have white bread, 250. 


EEL ſoup, how to make, 251. How 
to ſtew cels, 177. To ſtew eels 
with broth, 178. To pitchcock 
eels, 182. Fry eels, ib. Broil 
eels, ib. Farce eels with white 
ſauce, ib. To dreſs eels with 


brown ſauce, 183. To make an 


2 229. To collar ecls, 
231. To poteels, 233. How 
to chuſe eels, 327. 


Ee ſauce. how to make, proper 


— — 9 0 
1 


For roaſted chickens, 64, To 
| ſeaſon an egg pie, 139, T9 
:ke an egg ſoup, 154, 240. 

| To dreſs ſoriel with eggs, 193. 
To dreſs broccoli and eggs, 
195. To dreſs aſparagus and 
eggs, ib, Stewed ſpinach and 
eggs, 197. To make a pretty 
dich of eggs, 201. Eggs a la 
tripe, 202. A fricaſey of eggs, 
ib. A ragoo of eggs, ib, How 
to broil eggs, 203. To dreſs 
eggs with bread, 1b, To farce 
eggs, ib, To dreſs eggs with 
lettuce, ib. To fry eggs as round 
as balls, 204. To make an 
egg as big as twenty, ib. To 
'make a grand diſh of eggs, ib, 

A pretty diſh of whites of eggs, 
$05, To make a ſweet egg pie, 


226, How to chuſe eggs, 323. 
To make marmalade of eggs the 
Jews way, 348. | 
Loks wine, how to make, 293. 


very like Frontiniac, 294. 
Enpive, how to ragoo, 188, To 
dreſs endive the Spaniſh way, 
345- 1 : 


Fairy butter, how to make, 281; 
Farce, to farce eels, with white 
ſauce, 182. To farce eggs, 203. 
A farce meagre cabbage, 207. 
To farce cucumbers, 208. 


Fast, a number of good diſhes 


for a faſt dinner, 149. 
FEBRNVARx, fruits laſtingthen, 329. 
FENNEL, how to pickle, 269. 
FIELDFARE, how to chuſe, 325. 
FIRE, how to be prepared for 

roaſting or boiling, 1. | 
Fis , how to dreſs, i20, 245, T 

make fiſh ſauce, ith lobſters, 

121. Strong fiſh gravy, 124. To 

dreſs little fiſh, 174+ Flat fiſh, 

181, Salt fiſh, ib. Collar of 

fiſh in ragoo, hike a breaſt of 

veal collared, 187, To make a 
ſalt fiſh pie, 228. To make a 
carp-pie, ib, To make a 
ſoal-pie, 229. Eel-pie, ib, To 
make a flounder-pie, ib, To 
make a herring-pie, 230. Sal- 
mon-pie. ib. Lobſter-pie, ib. 

Muſſel- pie, ib. To collar fal- 

mon, 231. To collar eels, ib. 

To pickle or bake herrings, 232. 

To pickle or bake mackrel to 

keep all the year, ib. To ſouſe 

mackrel, 233. To pot a lob- 
fler, ib. To pot eels, ib. To 
pot lampreys, 234. Lo potchars, 
ib. To pot a pike, ib. To pot 
ſalmon, two ways, ib, To 

boil a plaiſe or flounder, 239, 

To make fiſh ſauce to keep the 

whole year, 243, Howto 2 5 


Nd 4 


To make elder flower wine, 
ducks the French way, ib. To 


12-2 3 
fh, 246. The proper ſeaſon 


for fiſh, 326. How to chuſe 
fiſh, 327. To make fiſh paſ- 
ties the Italian way, 345. The 


manner of dreſſing various ſorts 
of dried fiſh, 381. 


FLoaTinc iſland, how to make, 


292. 
FOREN DIN E, 
cheeſe - curd florendine, 225. To 
make a florendine of oranges 
"ORs; ID, 
Frou haſty pudding, how to 


make, 157. To make a flour 


udding, 215. 
er Wy to make a floun- 
deer- pie, 229. How to boll 
flounders, 2;8. To chuſe floun- 
ders, 328. 
 FrowtRs, how to make conſerve 
of any ſort of flowers, 305. 
Candy avy ſort of flowers, 307. 
Frummrry, how to make hartſ- 
hora flummery, 289. To make 
oatmeal lummery, ib. French 
flummery, 290. 1 
Fool, how to make an orange fool, 
155. To make a Weſtminſter 
fool, 156. A gooſeberry fool, ib. 
Fock, how to make force-meat 
balls, 21. To force a leg of 
lamb, 31. To force alarge fow], 
ib. To force the inſide of a fir- 
loin of beef, 33. The inſide of 
a rump of beef, 24. Tongue 
and udder forced, 42. To force 
a tongue, ib. To force a fow], 
72. To force cocks-combs, 
108. Forced cabbage, 114. 
Forced ſavoys, ib. Forced cu- 


cumbers, 115. To force aſpara- 


gus in French rolls, 197. 


FowLs, of different kinds, how to 


roaſt, 5, 14. Sauce for fowls, 
ib. 18, 123. How to boil fowls, 
9. Howto roaſt a fowl, pheaſant 
faſhion, 12. How to force a 


large fowl, 31. To ftew a fowl, 


how to make a 


2. To ſtew a fowl in celery 
auce, 68. The German way of 
dreſſing fowls, 70. To dreſs a 
fowl to perfection, ib. To ftew 
white fowl brown the nice way, 
71. Fowl a la braiſe, ib. To 
force a fow!, ib. To roaft a 
fowl with cheſnuts, ib. How to 
marinate fowls, 75, To dreſs a 
cold fowl, 115, To make a fowl 
pie, 249. To pot fowls, 254. 
Fr AZE, how to make apple frazes, 
161. How to make an almond 
fraze, 162. 

FrxENCH beans, how to dreſs, 17. 
To ragoo French beans, 192, 
199. Fo make a French barley 
pudding, 214. A harrico of 

French beans, 248. How to 
pickle French beans, 266. How 
to make French biſcuits, 279. 
French bread, 209. French flum- 
mery, 290. To keep French 
heans all the year, 312. Ta 
dreſs carrots and French beans 
the Dutch way, 346. Chickens 
dreſſed the French way, 372. 

FRICASEY, how to make a brown 
tricaiey, 22. A white fricaſey, 

22, 23. To fricaſey rabbits, 
lamb, or veal, &c. 23. Rabbits, 
lamb, ſweetbreads, or tripe, 
ib. Another way to fricaſey 
tripe, 24. A fricaſey of pi- 
geons, 25. A fricaſey of lamb- 
ſtones and ſweetbreads, ib. 
fricaſey of neats tongues, 42. 
To fricaſey ox-palates, 43. To 
fricaſey cod, 172. To tricaſey 
cod-ſounds, 179. To fricaſey 
{kirrets, 192. A fricaſey of ar- 
tichoke bottoms, 194. A white 
fricaſey of muſhrooms, ib. 

FriTTERs, how to make hafly frit- 


ters, 158. Fine fritters, two ways, 


159. Apple fritters, ib. Curd 
fritters, ib. Fritters royal, ib. 
Kirret-fritters. 160. White frit- 

| a ters, 
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ters, 160. Water fritters, ib, Sy- 
ringed fritters, ib. To make 
vine-leaffritters, 161, Clary frit- 
ters, ib, Spaniſh fritters, 371. 
Furs, the ſeveral ſeaſons for, 328. 
Fay, how to fry tripe, 24, Beef 
ſteaks, two ways, 38. A loin 
of lamb, 52. Sauſages, 115. 
Cold veal, 116, To make fried 
toaſts, 160. To fry carp, 170. 
Tench, ib. Herrings, 177. 
To fry lampreys, 181. Tofry 
eels, 182. Chardoons fried 
and buttered, 192. To fry ar- 


tichokes, 194. Potatoes, 196. 


Eggs as round as balls, 204. 
Fried celery, 208, Cauliflowers 


fried, ib, Fried ſmelts, 315. 


Fux MIT T, how to make, 156. 


GarDEN, directions concerning 
arden things, 18. The produce 
of the kitchen and frait garden, 
in different ſeaſons of the year, 
28, 
Gil how to make a raſpberry 
: giam, 288. a ; 
SERKINS, how to pickle, 264. 
GinrETs, how to ſtew, 84. To 
make giblets a la turtle, ib. 
How to make a giblet pie, 140. 


| GrinGERBREAD cakes, how to 


make, 275, How to make gin- 
gerbread, 276. | | 
GoLD Lace, how to clean, 368. 


_ CoLDEn-P1PPINs, how to pickle, 


270. 
86 how to chuſe, 324. 
Goos, how to roaſt, 5, 7, 14, 82. 
A mock gooſe, how prepared, z. 
e for a gooſe, 5. Sauce 
for a boiled gooſe, g. How to 
_ dreſs a gooſe with onions; or 
cabbage, 82. To dreſs a green 


gooſe, ib. To dry a goole, ib. 


Io dreſs a gooſe in ragoo, 83. 
gooſe alamode, ib. To 


make a gooſe- pie, 143. To 


make a pudding with the blood 
of a gooſe, 252, How to chuſe 

- a tame, wild, or bran gooſe, 324. 
Goos BERRY, how to make a 
ooſeberry fool, 156. A gooſe- 
bc 228. How to make it 
red, ib. Cuſtards good with it,ib, 
Gooſeberry cream, 284. Gooſe- 


berry wine, 294. How to pre- , 


ſerve gooſeberries whole without 
Koning, 307, 


312. To keep red gooſeberries, 
313. How to make gooſeberry 
wafers, 351. | 
GRatLiNnG, a fiſh, to chuſe, 325. 
GRayPss, how to pickle, 269. 
GRaTEFUL, how to make a grate- 
ful pudding, 216. | 
GRravY, how to make good and 
cheap grayy, Pref, iii, To make 
beef, or mutton, or veal gravy, 
19. To make gravy for a tur- 
key, or any ſort of fowls, 18, 
Another direction to makegravy, 
19. To make pravy for a 
white ſauce, 123, Gravy for 
turkey, fowl, or ragoo, ib. Gra» 
vy for a fowl when you have 
no meat nor gravy ready made, 
124. Mutton or veal gravy, ib, 


Strong fiſh ' gravy, ib. Gravy 


ſoup, 126, 246, Good brown 
- gravy, 192. | | 
GREENS, directions for dreſſing, 
15. a ? 
Ga : EN-GAGE?, how tocondy, 338. 
GRILL, how to grill ſhrimps, 196. 
GrueL, how to make warter- 


gruel, 239. 
Gul, how to chuſe, 324. 
| H 


Happocks, howto broil, 173. To 


broil haddocks when they are in 
high ſeaſon, 179. How to dreſs 
Scotch haddocks, 181. Had- 
docks after the Spaniſh way, 
344+ Minced haddocks, after 


How to keep 
green gooſeberries till Chriſtmas, * 
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the Dutch way, 344+ To dreſs 
| haddocks the Jews way, ib. 
Haccass, Scotch, to make, 377. 
To make it ſweet with fruit, 378. 
Ham, the abſurdity of making the 
eſſence of ham a ſauce to one 
diſh, Pref. ii. How to boil aham, 
8. To dreſs a ham a la braiſe, 
60. To roaſt a ham or gammon, 
ib. To make eſſence of ham, 
I03, 105. To make a ham pie, 
139, Veal hams, 259. Beef 
hams, ib. Mutton hams, 260, 
Pork hams, ib, To chuſe Weſt- 
phbalia hams, 223. Farther di- 
-  reRtions as to pickling hams, 
2, | 
SY nes ſauſages, how to 
make, 372. A turkey ſtuffed 
after the Hamburgh way, ib. 
Harp dumplings, how ta make, 
two ways, 222. | 
 Ha1sr to preſerve and make it 
grow thick, 384, 
Hare, to roaſt à hare, 7, 13. 
Different ſorts of ſauce for a 
bare, 7. To keep hares ſweet, 


or make them freſh when they 


ſtink, 110. To dreſs a jugged 
harre, 98. To ſcare a hare, ib. 
To ſtew a hare, q. A hare ei- 
vet, ib. To chuls a hare, 326. 
Harkico of French beans, how 
to make, 248. ; | 
HA Ts HORN jelly, to make, 286, 
To makea hartſhorn flummery, 
two ways, 288, | 
 Hasn, how to baſh a calf's head, 
26. A calf's head white, ib. 
A mutton haſh, 47, To haſh 
cold mutton, 11 
_ - veniſon, ib, 984 3 
Hasrr pudding, how to make a 
flour haſty pudding, 157. An 
oat-meal haſty pudding, ib. A 


fine haſty pudding, 158. Haſty 
fritters, ib. | 


RN 338. ; 
7. Mutton like 


Harn- rour rs, to chuſe, 325. 
To chuſe heathcock and hen, ib. 


Hz DC E-BHO, how to make, three 


ways, 167, 290. 
Hen, how to chuſe, 34. 
HzRR1NGs, how to broil, 177, To 
fry herrings, ib. To dreſs her- 
rings and cabbage, ib. A her- 
ring-pie, 230. To pickle or 
bake herrings, 232. To chuſe 
herrings, 328. Pickled and red 
herrings, 1b. Dried herripgs, 
| how to dreſs, 382, 
HopcGtz-yopGt, how to make, 1 30, 
Hos feet and ears, how to ragoo, 
24. Hogs ears forced, 108. 
Almond hogs puddings, three 
ways, 251. Hogs puddings - 
with currants, 252. The ſeveral 
parts of a hog, 320. Parts of a 
acon hog, 1b. | 
Hongy-comB, how to make 2 
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lemoned honey - comb, 355. 


HysTERICAL water, to e, 316. 


Janvaxry, fruits then laſting, 328. 
Ics, how to ice a great cake, 274. 
To make ice cream, 337. 
JeLLY, how to make ifinglaſs jel- 

ly, 240. Jelly of cream, 283. 
Hartſhorn jelly, 286. A ribband 
jelly, 287, Calves feet jelly, ib. 
Currant jelly, 288. A turkey, 
&c. in jelly, 337. 
In rA pickle how to make, 338. 
Trswien, how to make an Ipſwich 
almond pudding, 219. 
Iron, how to keep from ruſting, 


« # 


IRonMoOLDs, how to take 
linen, 390. 

IsincLass jelly, how to make, 240. 

IsLanD, how to make the float- 
ing iſland, 292, =. 

ITAL1ian, how to make an Italian 
pudding, 214. 5 


out of 


ai Gong 4 Juce, 1odreſs a jugged hare, 98. 
HzarT-BURN, lozenges for, 393. Jur v, the product of the kitchen 


and 


1 Nl 
and fruit garden this month, 330. LeTTuce-sTALKs, to dry them 


[UMBALLS, how to make, 111. 

June, the product of kitchen and 
fruit garden this month, 329. 

: | K. 


Kicksnaws, how to make, 165. 

| KipneY-BEANS. See BEANS. 

Kors, a bird, how to chuſe, 324. 
0 . L ; a 


Lact, gold or filver, how to elean, 
368. T5 
18 8, how to roaſt, 2. To boil 
houſe lamb, 9. To roaſt houſe · 

lamb, 13. How to fricaſeylamb, 
23. To fricaſey lamb-ſtones and 
ſweetbreads, 25. To dreſs a 
lamb's head, 27. To force a 
leg of lamb, 31, 51. To boil a 
leg of lamb, 31. How to bake 
lamb and rice, 50. 
loin of lamb, 5 2. Another way 
of frying a neck or loin of lamb, 
ib. A ragoo of lamb, ib. To 
ſtew a lamb's head, 53. To 
make a very fine ſweet lamb pie, 
137. The ſeveral parts of houſe- 
lamb, 320. Proper ſeaſons for 
houſe and*graſs-lamb, ib. How 
to chuſe lamb, ib. | 
LamyREYS, how to dreſs, 181. 
To fry lampreys, ib. To pot 
lampreys, 234- . 
LaRks, ſauce for, 6. Directions for 
- roaſting larks, 14. How to dreſs 
larks, 97. To dreſs larks pear 
faſhion, „8. To chuſe larks, 
no : | | ; | 
N ſauce for boiled fowl, how 
to make, 69. To make lemon 
tarts, 146. To pickle lemons, 
268, To make lemon cheeſe- 
cakes, two ways, 281. To make 
lemon cream, two ways, 283. 


Ho to keep lemons, two ways, 


313. To make a lemoned ho- 
ney- comb, 355. A lemon tower 
or pudding, 359. To make the 
clear lemon cream, ib. 


Fo fry a 


1 


347. : | 
LevEeRET, how to chuſe, 326. 
Liuss, how to pickle, 271. 
Linc, how to chuſe, 327. 
Linen, how to take ironmolds 

out of, 338, 390. 8 
Livers, how to dreſs livers with - 

"muſhroom ſauce, 69. - A ragoo 

of livers, 112. A liver pudding 

boiled, 247. 


Lor, how to make buttered 


loaves, 194. To make a boiled 
loaf, 218. 
LopsTERs, how to butter lobſters, 


two ways, 188. How to roaſt 


lobſters, ib. To make a lob- 

ſter-pie, 230. To pot a lobſter, 

233- To chuſe lobſters, 328. 
M. 


MaxrxEroonNs, how to make, 278. 
Mak ET, how to broil, 174. To 


broil mackrel whole, 176. To 


pickle or bake mackrel to keep 
all the year, 232. To ſouſe 
mackrel, 233. To pickle mack- 
rel, called caveach, 262. To 
_ chuſe mackrel, 328. Mackrel 
dreſſed the Italian way, 345. 
The way of curing mackrel, 383. 
To dreſs cured mackrel, ib. 
Mad Doc, two cures for the bite 
of, 332. _ 
MaDtE-DismEs, 20. Rules to be 
obſerved in all made diſhes, 103. 
A pretty made-diſh, 165. 
Mablix CAKES, to make, 278. 


Map, directions to the houſe- 


maid, 334. 
Maxck, fruits then laſting, 329. 
MazLE, a bird, how to chuſe, 322. 
MARMALADE of oranges, how to 
make, 303 To make white 


marmalade, ib. Red marmalade, 
304+ Marmalade of eggs the 
Jews way, 348. Marmalade of 
cherries, 3 56. Of quince, white, 


Max- 


357 
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Mankow, how to make a marrow 
pudding, 134. 


Mar, the product of the kitchen 
and fruit garden this month, 


29. | | 
Mie how to make, 356. To 
make white mead, 376. | 
MzaT, how to keep meat hot, 14. 

To prevent its ſticking to the 
bottom of the pot, 49. To pre- 
ſerve ſalt meat, 342. 7 
Milk, how to make rice-milk, 

155. Artificial aſſes milk, 241. 


Cows milk next to aſſes milk, 


zb. To make milk, water, 318, 


376. Milk ſoup the Dutch 
ay, 345» 


MILLER pudding, to make, 212. 


MixcE-IEs, the beſt way to make 
them, 145. 
mince pies, 231. 
Mir, how to diſtil mint, 315. 
MooxshIN E, how to make, 291. 
Murrirs, how to make, 200. 
MvLBEtRRIEs, how to make a 
pudding of, 223. 


- Mvusaroq0Ms,. how to make muſh. 
room ſauce for white fowls of all 


ſorts, 67. For white fowls boil- 
ed, 68. Tomakeawhite fricaſey 


of muſhrooms, 194. To ragoo 


muſhtooms, 201. To pickle 
muſhrooms for the ſea, 244. To 
make muſhroom powder, ib. 
To keep muſhrooms without 
pickle, ib, To pickle muſh- 
rooms white, 268. To make 
pickle for muſhrooms, 1b, To 
| raiſe muſhrooms, 374. 
MussEL, how to make muſſel 


ſoup, 152. Te ſtew or drefs . 


muſſels, three ways, 190. To 
make a muſſe]-pie, 2 30. To 
pickle muſſels, 271. 5 
Murro, how to roaſt mutton, 2, 
12. The ſaddle and chine of mut- 
ton, what, 2. The time requir- 


12 ed tor toaſting the ſeveral pieces 


To make Lent 


of mutton, 12. To roaſt mut. 
ton veniſon. faſhion, 10. To 
draw mutton gravy, 19. To ra- 

. goo a leg of mutton, 22. To 
collar a breaſt of mutton, 30. 
Another way to dreſs a breaſt of 
mutton, ib, To dreſs a leg of 
mutton a la royale, 44. Aleg 
of mutton a la hautgoũt. 45. To 

| roaſt a leg of mutton with oy- 
ſters, ib. To roaſt a leg of mut- 


„ tan with cockles, ib. A ſhoul- 


der of mutton in epigram, ib. 
A harrico of mutton, ib, Ta 
French a hind ſaddle of mutton, 
46. Another French way called 
St. Mepehout, ib. To make 
a mutton haſh, 47, 4 ſecond 
way to roaſt a leg of mutton, 
with oyſters, 48. To dreſs aleg 
of mutton to eat like veniſon, 
tb, To dreſs mutton the Tur- 
Kiſh way, ib. A ſhoulder of mut- 
ton with a ragoo of turnips, 49. 


Joo ſtuff a leg orſhoulder of mut- 


ton, 50. Baked mutton chops, 
$51. To boil a leg of mutton 
like veniſon, 66, Mutton chops 
in diſpuiſe, 74, Mutton ke- 
bobbed, 101. To dreſs a neck 
of mutron called the haſty diſh, 
ib. To haſh cold mutton, 117. 
To hath mutton like veniſon, 
ib, To make, mutton gravy, 
124. Muiton broth, 129. Mut- 
ton pie, 139. Mutton bzoth 
for the ſick, 235. To make 
it for very weak people, 234. 
To make murton hams, 260. 
How to chuſe mutton, 321. 


NgCTARINES, how to pickle, 
267. 


Nozross, dumplings, how to 


make, 222. 
Noa R, lady, her way, of jarring 

cherries, 302. 
NoveMRER, the product of the 


kitchen, 


kitchen and frait 

month, 331 | 

NuNs-CAKE,. how to make, 275. 
8 


garden this 


OaT-PUDDING, how to bake, 133. 


247. Oatmeal haſty pudding, 
how to make, 157. Oatmeal 


pudding, 209, 247. Oatmeal 
flummery, 289. Oatcakes, 300. 
OcToBER, the product of the 
kitchen and fruit garden this 
month, 331, ME. 
Ot.ive, how to make an olive 
pie, 138. 7 
Onions, how to make a ragoo of 
_ onions, 111. An onion ſoup, 
4 50. An onion-pie, 227. To 
| pickle onions, 267, 31 8 To 
make  onion-ſoup the Spaniſh 
way, 345» | 
Ox Ax CE, how to make orange 
tarts, 146. Orange fool, 155. 


Orange puddings four ways, 


210, 211. An orangeado- pie, 
227. Orange butter, 282. O- 
range cream, 284. Orange wine, 
293. To make orange wine with 

raiſins, ib. Orange marmalade, 

303, 358. How to preſerve 
_ oranges whole, 304. To make 
orange wafers, 354. Orange 

_ Cakes, ib. Orange loaves, 359/ 

Orange biſcuits, 367. | 

OrToLaANns, how to dreſs, 97. 

Ovex for baking, how to be built, 

02, 

Oz, haw to bake an ox's head, 20. 
To ſtew ox palates, 22, To 
fricaſey ox palates, 43. To 
roaſt ox palates, 44, To pickle 

ox palates, 110, Ox palates, 
baked, 120. How to make 
gravy of ox kidneys, 124. Ox 

cheek-pie, 141. 

Oxrord, how to make an Ox- 
ford pudding, 130. 1 

OrsTERs, how to make a ra 
of, 112, To make mock oyſter 


t N Den K. 


ſauce, either for turkies or fow!s 
boiled, 67, To make an oyſter - 
ſoup, 153. Oyſter ſauce, 173. 
To make ſcollops of oyſters, 189. 
To ragoo oyſters, 190. To make 
. oyſter loaves, 198. How to 
_ pickle 8 371, 8 


Paco-LILLA, or Indian pickle, 
how to make, 379. —_ 
PAIN PERDU, how to make, 165. 
PAN ADA, how to make, 239. 
Pancakes, how to make, 162. 


To make fine. Er four 


ways, 162. Rice pancakes, 
163. n 
PazsLEY, how to diſtil, 317. 


PAaRsNIPSs, how to dreſs, 16. How 
to ſtew, 198. To maſh, ib. 
PaRTRI DGE, ſauce for partridge, 
6. Directions for roaſting par- 
tridges, 14, 92. To boil par- 
tridges, 92. To dreſs partridges 
a la braiſe, 93, To make par- 
tridge pains, ib. The French 
way of drefling partridges, 104. 
Another way to boil partridges, 
237. Howto chuſe a partridge, 
cock or hen, 325. 


Pas r v, how to make little paſties, 


119. To make petit, paſſ ies, ſor 
garniſhing of diſhes, ib. How 
to make veniſon paſty, 143. 
To make paſty of a loin of mut- 
Pzacuts, to pickle, 265. How 
to make ſyrup. of peach bloſ- 
ſoms, 306. How to preſerve 
peaches two ways, 309. How 
to dry peaches, 350. 
PEARL, to make ſugar of pearl, 


349- a | 
| Pears, how to ſtew, 164. To ſlew 


pears in a ſauce pan, ib. To 
ſtew pears purple, ib. How to 
make pear pudding, 223. 
Pear- pie, 228, To keep pear- 
plums for tarts or pies, 314. 

How 


E 


- How to dry pears without ſu- 
gar, 347. To dry pear- plums, 
So * 


| Pxas, how te ftew peas and let- 
tuce, 113. * to make a 
green peas-ſoup, two ways, 
127. Another way, 128. 2 
as-ſoup, for winter, ibid. 
How to make peas-ſoup for a 
faſt dinner, 149. To make a 
green peas-ſoup for ditto, two 
Ways, 149, 150. 
peas-porridge, 155. To dreſs 
peas Francoiſe, 206. Green 


peas with cream, 207. To make 


- peas pudding, 248. To keep 
green peas till Chriſtmas, 
$78. Another way to preſerve 
green peas, 378. To ſtew green 

as the Jews way, 341. A 

_ Spaniſh peas-ſoup, 343. An- 
other way to dreſs peas, 345. 
PELLOw, how to make it the In- 

 * dian way, 102. Another way 

to make a pellow, 103. 

PennY-rOYAL, how to diſtil, 

17. 

die cakes, how to make, 276. 

PezrRFUMERY, receipts for, 389. 
To make red, light, or purple 
waſh-balls, ib. Blue, red, pur- 

le, or marbled waſh-balls, 1b. 

White almond waſh-balls, 388. 


Brown almond waſh-balls, ib. 


- Lip-falve, 389- A compoſi- 
tion to take hair ont by the 
* roots, ib. White lip-ſalve, 
and for chopped hands and face, 
ib. Frenc 
ate for the teeth, ib. Dele- 
fcot's opiate, ib. Shaving oil, 
390. To take ironmolds out 
of linen, and greaſe out of 


woollen of filk, ib. Wafn for. 
Liquid for the 


the face, ib. 


hair; ib. White a!mond,paſte, 
ib. Brown almond-paſte, ib. 


Sweet- ſcented bags to lay with 


How to make 


bs 


rou e, ib. Opi- | 


linen, 301. Honey-water, ib, 
Orange-butter, ib. Lemon- 


butter, ib. Marechalle pow- 
der, ib. Virgin's milk, ib. 


| Eau de bouquet, 392. Ambro- 


fia noſegay, ib. Pearl-water, 
Eau de luce, ib. Milk 


ib. 
. fulde water, ib. Miſs in her 
teens, ib. Lady Lilley's ball, 
jb. Hard pomatum, 393- Soft 
omatum, ib. Nouns cream, 
1b. Eau ſans pareil, ib, Beau- 
_ tifying water, ib. Lozenges 
for the heart-burn, ib. 
zenges for a cold, ib. Dra- 
| gon roots, 394. 
er, ib. 


indſor ſoap, ib. 


Soap to fill ſhaving boxes, ib. 


Tooth- powder, ib. Cold cream, 
395. Turlington's balſam, ib. 
Sirop de eapillaire, ib. Re- 
ceipt for a conſumption, 396 
To ſtop a violent purge, or the 
flux, ib. For obſtructions in 
the womb, ib. Another for ob- 
ſtructions, 397, For a hoarſe- 
nes, id. 
PREASsauTs may be larded, 12. 
To roaſt pheafants, 94. To 
ſtew pheaſants, ib, To dreſs 


a pheaſant a la braiſe, 95. To 


Lo- 


Shaving pow- | 


boil a pheaſant, ib. To chuſe, 


a cock or hen pheaſant,' 325. 


To chuſe pheaſant poults, ib. 


P1cxLE, to pickle ox palates, 110. 
to pickle pork, 258. A pickle 

for pork which is to be eat ſoon, 
259. To pickle mackrel, called 
caveach, 262. To pickle wat- 

nuts green, ib. To pickle 

walnuts white. 263. To pickle 

walnuts black, ib. To pickle 
gerkins, 264. To pickle large 
cucumbers in ſlices, K* To 
ome aſparagus, ib, To pic- 
kle peaches, ib. To pickle 
raddiſh pods, 269. To pickle 
French beans, ib. To pickle 
8 cauliflowęrs, 


- 


IN D. 


cauliflowers, ib. To pickle 
beet-root, 267, To pickle 
white plums, -ib. To pickle 


neQarines and apricots, ib. 


To pickle onions, ib. To 
pickle lemons, 268. To pickle 
' muſhrooms white, ib. To 
make pickle for muſhrooms, ib. 
To pickle codlins, 269. To 
pickle red eurrants, id. To 


pickle' fennel, ib. To pickle 


grapes, ib. To pickle bar- 
. 270. To pickle red 
cabbage, ib. To pickle gol- 
den pippins, ib, To pickle 
naſtertium buds and limes, 271. 
To pickle oyſters, cockles, and 
muſſels, ib. To pickle young 
fuckers, or young artichokes, ib. 


'Fo pickle artichoke bottoms, - 


272. To pickle ſamphire, ib. 
To pickle elder ſhoots in imita- 
tion of bamboo, ib. Rules to 
be obſerved in pickling, 273. 
To pickle ſmelts, 310, Fur- 
ther directions in pickling, 342. 
To make a pickle for fine pur- 
ple cabbage, 373. To make 
paco-lilla, or Indian piekle, 
379. To pickle a butrock of 
beef, 384. 
Pie, how to roaſt, 3, 4, 13. 
Sauce for a roaſted pig, 4. Dif- 
ferent forts of fauce for pig, ib. 
To roaſt the hind-quarter of a 
pig lamb faſhien, ib. How to 
e a pig, ib. To dreſs pigs 
petty-toes, 47. Various ways 
of dreſſing a pig, 61. A pig in 
jelly, 62. A pig the French 
way, ib. A pig au pere-douillet, 
63. A pig matelote, ib. A Pig 
like a far lamb, 64. To dreſs 
a pig with the hair on, ib, A 
Pig with the ſkin on, ib. How 
to collar a pig, 256. 
PiGzons, directions for roaſting 
pigeons, 6, 14. To broil pi- 


geons, 6, To make a fricaſey 
of pigeons, 25. To boil pi- 
geons, ws 2 la daube pi- 
eons, ib. Pigeons au poir, 
Fo, Pigeons loved, 87. pf. 
geons ſurtout, ib. Pigeons in 
compote, with white ſauce, 88. 
To make a French pupton of 
pigeons, ib. Pigeons boiled 
with rice, ib. Pigeons tranſ- 
- mogrified, ib. Pigeons in fri- 
candos, 89. To roaſt pigeons 
with a farce, ib. To dreſs pi- 
geons a foleil, ib. Pigeons in 
a hole, go. Pigeons in pimli- 
co, ib. To jug pigeons, ib. 
To ſtew pigeons, 91. To dreſs 
cold pigeons, 115. To make 
a pigeon pie, 140. To boil 
pigeons for the ſick, 237. To 
pot pigeons, 254. To chuſe 
Pigeons, 325. To fricaſey 
pigeons the Italian way, 371. 
Piks, how to make a very fine 
ſweet lamb or veal pie, 137. 
To make a pretty ſweet lamb 
ie, ib. A ſavoury veal-pie, 
ib. A ſavoury lamb or veal- 
pie, 138. A calPs-foot pie, ib. 
An olive-pie, ib. How to ſea- 
| fon an egg-pie, 139. To make 
a mutton-pie, ib, To make 
a beef ſteak-pie, ib. To 
make a ham-pie, ib. How to 
make a pipeon-pie, 140. To 
make a giblet-pie, ib. To 
make a duck-pie, ib. To 
make a chicken-pie, 141. To 
make a Cheſhire pork-pie, ib. 
A Devonſhire ſquab- pie, ib. 
An ox-cheek- pie, ibid. A 
Shropſhire pie, 142. A York- 
ſhire Chriſtmas pie, ib. A 
gooſe- pie, 143: A calf's- head 
pie, 144. The beſt way to 
make mince-pies, - 145. To 
make cruſts for great pies, 148. 
To make an artychoke-pie, 225... 
1 A ſweet 
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pPorridge, 156. 


Es i oe 


tatoe- pie, i An onion=pie, 
227. An orangeado-pie, ib. 
A fkirret-pie, ib. An apple- 
pie, ib. A cherry- pie, 228. 
* plum · pie, ib. A gooſeber- 
| ry- pie. ib. A ſalt-iſh pie, 
ib. A carp- pie, ib. A Gal. 
pie, 229. An el · pie, ib. 


A flounder- pie, ib. A her- 


5 ring- pie, 230. A ſalmon-pie, 
id. A lopſter- pie, ib. A muſ- 
ſel pie, ib. To make Lent 
mince- pies. ib. A fowl-pie, 

246. A Cheſtare pork-pie for 
ſea, 249. To make fiſh- pies 
the Spaniſh way, 347. 

Pics, how to dreſs a pike, 178. 
Jo pot a pike, 234. To chuſe 
pike, 327. 


| pirrixs whole, how to to ſtew, 165. 


how to preſerve pippins in jel- 
_ by, 352. IN ere pippins 
in ſlices, 363. 


PiTH, to make a pitch pudding, 


13. 


PLAGus, to make plague- water, 


317. A receipt n the 
plague, 332 
PLaiss; to boil plaiſe, 238. How 
tochuſe plaiſe, 328. 
Proves, to dreſs them ſeveral 


Ways, 97. To chuſe plovers, 


2870 
— to make plum- porridge 
for Chriſtmas, 125. A boiled 
plum-pudding, 134. Plum- 
Plum-gruel, 
157. A white. pear plum - pud- 
ding, 223. To pickle white- 
plums, 267. To make little 
plum: cakes, 279. To pre- 
ſerve the large green plums, 
309. To keep pear-plums for 
tarts or pies, 314. To dry 
- plums, 349. How to preſerve 
plums green, 357. To pre- 
terre white — 367. 


Pock g- sor, how to make, I 30. 

Por pT wWArER cordial, how, to 
make, 376. . 

Pork, how to roaſt the different 
pieces of, 3, 12. Gravy or ſauces 

for pork, 3. To boil pickled 
pork, 20. To ſtuff a chine of 
Pork, 61. Todreſs loin of pork 
with onions, 102. To preſerye 
or pickle pigs feet and ears, 
109. A Cheſhire pork - pie, 141. 
Pork broth, 236. Pork pudding 
246. A Cheſhire Mo. -pie fo 157 
ſea, 240. To pickle pork, 298. 
Pork which is to be eaten ſoon, 
259. Pork hams, 260. The ſea- 
_ ſon for pork, 320. To chuſe 
pork, 322. 

PokRiDGE, how to make plum- 
porridge for Chriſtmas, 125. 
peas - porridge, 155. Plum- 
porridge or barley- gruel, I 57» 

Pox TABLE ad how , to make, 
131. 

PoRTuGAL cakes, Le to make, 
276. | 

PosstETr, how to make. a ack 
poſſet, three ways, 157, 158. 

PoTaToEs, ſeveral ways of dreſſ- 
ing potatoes, 16, To make po- 

_ tatoe cakes, 195. Potatoe pud- 

ding, ſeveral ways, 196, 209, 
210. Potatoes like a collar of 
veal or mutton, 196. To broil 
potatoes, ib. To fry potatoes, 
ib. Maſhed potatoes, id. A po- 
eee net iove 


Por, how to pot a lobſter, 233. 


Eels, ib. Lampreys, 234. Chars, 
ib. A pike, ib: Salmon, two 
ways, 232. Pigeons, 254. A 
cold tongue, beef, or veniſon, 
ib. Veniſon, ib. Atongue, ZFFo 
A fine way to pot a tongue, i 
To pot beef like veniſon, 256. 
Cheſhire cheeſe, 10 fave 
potted birds, 261. 

PoTTaGt brown, how tc make, 


310. 


x 
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376. To make white barley ding, 134. A boiled plum pud- 
pottage with a chieken in the ding, ib. A Vorkſhire pudding, 
f ib. A ſteak pudding. 135. A ver- 
Pour rar, directions concerning micelli pudding with marrow, 
roaſting poultry, 14. Seaſons ib. An Oxford pudding, 136. 
for different kinds of poultry, © Rules to be obſerved in making 
323, 324. How to chuſe poul- ©* puddings, &c. ib. How to 
J4JJJACCFF CCT 


PowpEx ſweet, how to make for 


- cloaths, 368. 
Px aws, how to ſtew, 189, How 
to ehuſe prawns, 3298. 
_ PrEeSEkve; how to preſerve cocks- 


* 


combs, 109. To preſerve or 


pickle pigs feet and ears, ib. 
To preſerve apricots, 307; 250. 


Damoſins whole, 30). 


Gooſe- 
berries whole, ib. White wal - 


nuts, 308. Green walnuts, ib, 


Large green © plums, 


Peaches two ways, ib. Arti- 
chokes all tne year, 311. French 


beans all the year, 
peas till Chriſtmas, ib. Another 


— 


12. Green 


way to preſerve green peas, ib. 
Sreen gooſeberries till Chriſt- 


mas, ib. Red gooſeberries, 313. 


"Walnuts all the year, ib. Le- 


mons, two ways, ib. 


White 


| bullice, pear-plams, or damo- 


fins, Ke. for tarts or pies, 


314. To preſerve artichokes the 
* way, 347. Pippins in 
35 


ly, 352. White quinces 


whole, 354. Apricots or plums 


8 
KRaſpberries, ib. 
llices, 363. 


Barberries, 357. 


Cherries, ib. 362. 

White pear- 
Currants, ib. 
Pippins in 


green, 357. 


361. 


preſerving ſalmon, and all ſorts 


P 


of fiſh, 380. To preſerve tripe 
to go to the Eaſt-Indies, 381. 


RUNE pudding, to make, 222, 


PuppinG, how to bake an oat 


pudding, 133. How to make a 
_ ealP*s foot pudding, ib. A pith 


pudding, ib. A marrow pud- 
ding, 134. A boiled ſuet pud- 


309. 


216. | 
out eggs, 


The Jews way of 
. Ipſwich almon 


make pretty almond puddings, 


168. An oatmeal Fe. 


209. A potatoe pudding, three 


ways, 209, 210. 


An orange 
pudding, 


four ways, 210, 


211. A lemon pudding two 
Ways, 211. An almond pud- 


ding, 212, How to boil an 


' almond pudding, ib. A ſago 
pudding, ib. A millet pudding, 
ib. A carrot pudding, two ways, 
213. To make a cowſlip pud- 
ding, ib. A quince, apricot, 
or white pear-plum pudding, 
ib. A 
214. A French barley pud- 


pearl barley pudding, 
ding, ib. An apple pudding, 


ib. An Italian pudding, ib. 
A rice pudding, | 


| 125 ways, 
214, 215, To boil a cuſtard 
pudding, 215. A flour pud- 
ding, ib. A batter pudding, 
A batcer pudding with- 
ibid. A grate- 
ful pudding, ib. A bread pud- 


: 


ding, ib. A fine bread pud- 


ding, 217. An ordinary bread 
pudding, ib. A baked bread 
pudding, ib. A cheſuut pud- 
ding, 218. A fine plain bak- 


ed pudding, ib. Pretty little 


cheeſe-curd puddings, ib. An 
apricot x Fa 219. Fe 

pudding, ib. 
A vermicelli puddiig, ib. Ta 
wake puddings for little diſhes, 
220. A ſweetmeat pudding, 


ib. A fine plain pudding, 221. 
A ratafia pudding, ib. A 


bread and butter pudding, ib. 


A boiled rice pudding, ib. A 


cheap rice pudding, 222. A 
E e cheap 


2. 
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cheap plain rice pudding, 222. 
A cheap baked Res — aa 
ibid. A ſpinach pudding, ib. 
A quaking pudding, ib. A 
cream pudding, 223. To make 
2 17 pudding, ib. A ſpoon- 


ful pudding, ib. An apple 
pudding, 12 A pork or beef, 
&c. pudding, 246, A rice 
pudding, 247. A, ſuet pud- 
ding. ib. A liver pudding 
boiled, ib. An oatmeal pud- 
ding, ib. To bake an oat- 
meal pudding, ib To bake a 
rice pudding, 248. To make 
a peas pudding, ib. Almond 
hogs puddings, three ways, 25 1. 
Hogs puddings with currants, 
252. Black puddings, ib. A 
pudding with the blood of a 


| Bank ib, To make Eogliſh 


ews puddings for fix pence, 


377+ Carolina rice pudding, 


385. 

"5 <1 AL to make, 147. 

PuLLETs, how to dreſs pulleis a 
la Sante Menehout, 71. 

Pur rox, how to make a pupton 
of apples, 163. 


Quince, to make a quince pud- 
ding, 213. Quince wine, 295. 
To preſerve red quinces whole, 
305. To make jelly for quin- 


ces, ib, To make ſyrup of 


quinces, 306. Quince cakes, 
309. To preſerve white quinces 
Whole, 354. To make marma- 

lade of quinces white, 357. 
Quixk of paper pancakes, how 
to make, 163. 


RAaBBITs, ſauce for boiled rabbits, 


9. How to roaſt rabbits, 11. 


| Sauce for. roaſted rabbits, ib. 


How to roaſt a rabbit hare-fa- 
ſhion, ib. To fricaſey rabbits, 
23. To dreſs Portugueſe rab- 


Pr 
* 


bits, 99. Rabbits ſurprize, ib. 
To boil rabbits, 100, 236. To 
dreſs rabbits in caſſerole, 100. 
To make a Scotch rabbit, 193. 
A Welch rabbit, ib. An 


Engliſh rabbit, two ways, ib. 


To chuſe rabbits, 326. 


Rapisn pods, to pickle, 266. 
Racoo, how to ragoo a leg of 


mutton, 22. Hogs feet and 


ears, 24. A neck of veal, 28. 


A breaſt of veal, two ways, 28, 29. 
A piece of beef, 33. Cucum- 
bers, 110. Onions, 111. Oy- 
ſters, 112, 190. Aſparagus, 


112. Livers, ib. Cauliflow- 


ers, 113. Gravy for a ragoo, 
122. To ragoo endive, 191. 


French beans, 192, 199. Ra- 


oo of beans with a force, 
ib. Beans ragooed with a cab- 
bage, ib. Beans ragooed with 
parſnips, 200. Beans ragooed 
with potatoes, ib. To ragoo 
celery, ib. Muſhrooms, 201. 


A ragoo of eggs, 202. Beans 


in ragoo, 205. 


Ra1sin wine, how to make, 292, 

r | 
RasPBERRY, to make raſpberry 
_ glam, 288. Raſpberry wine, 


296. To preſerve raſpberries, 
361. 20 


RATA TIA, how to make a ratafia 


pudding, 221. To make rata- 


fla cream, 289. os 
RED marmalade, to make, zog. 
RIB BAND jelly, to make, 287, 
Ric, how to boil, 102. | How 
to make a.rice ſoup, 184. A 


rice white pot, 15 5. Rice milk, 
ib. Rice pancakes, 163. A 
rice pudding, four ways, 214, 


215, 247. A boiled rice pud- 


ding, 221. A cheap. rice 
pudding, 222, To make a 
cheap piain rice pudding, ib. 


To make cheap baked rice 


pudding. 


* N D FE 


f 2 222. A rice pudding 
daked, 243 
Rich, Mr. a diſh of mutton con- 
trived by him, 101. 
Ro As TIR S, directions for, 1, 12. 
15. To roaſt beef, 2, 12. 
- Mutton, and Lamb, 2. Houſe 
| lamb, 13. Veal, 2, 13. Pork, 
| 32 13. A pig. 3. 4. 
ind- quarter of a pig 
- faſhion, 4. Geeſe, 
&c. 5. 6, 13, 14. Woodcocks 
and ſnipes, 6, 14. A hare, 
6, 13. To roaſt veniſon, 10. 
Mutton veniſon - faſhion, ib. 
To roaſt a tongue or udder, 
11. 
rabbit hare-faſhion, ib. To roaſt 


a fowl pheaſant-faſhion, 12. 


Fowls, 14. Tame and wild 
ducks, teals, wigeons, wood- 
cocks, ſnipes, partridges, and 
larks, ib. To roaſt a turkey 
the genteel way, 32. Ox pa- 
lates, 44. A leg of mutton 


- with oyſters, 45. A leg of 
| mutton with cockles, ib. A 
pig with the hair on, 64. A 


pig with the ſkin on, ib. To 
Toaſt tripe, 66. A turkey, ib, 
To roaſt a. fowl with cheſnuts, 
71. Chickens roaſted with 
force-meat and cucumbers, 74. 
Directions for roaſting a gooſe, 
83. A green gooſe, ib. To 
roaſt pigeons, 88. To roaſt 
pigeons with a farce, 89. To 
roaſt a calf's liver, 92. Par- 
tridges, ib. Pheaſants, 94. 
Snipes or woodcocks, 95. To 
zoalt a cod's head, 171. A 
piece of freſh ſturgeon, 183. A 


fillet or collar of ſturgeon, 184, 


To roaſt lobſters, 188. 
Roots, directions for 

them, 1 | 
Ross, how to make conſerve of 
red roſes, 305- To make ſyrup 


dreſſing 


The 
lamb- 
turkies, 


Rabbits, ib. To roaſt a 


of roſes, 306, To diſtil red 
roſe buds, 317. | 
Royar fritters, how to make, 

I % , 
* and Re1es, Lincolnſhire 
birds, how to dreſs, 97. To 
chuſe ruffs, 324. 


Sack poſſet, how to make, three 


ways, 157. To make ſack 

cream like butter, 364. 

SAFFRON Cake, how to make, 
276. 

gate pudding, how to make, 
212. To boil ſago, 240. 

SALMAGUNDY, how to make 
three ways, 118, 119. To 
make ſalmagundy for a middle 
diſh at ſupper, 166. 

SALLAD, how to dreſs broccoli 
in ſallad, 195, To raiſe a 
ſallad in two hours at the fire, 
315» | 

gi e Nie to broil, 173, 176. 
To dreſs a jowl of pickled ial- 
mon, 175. To bake ialmon, 
176. To dreſs ſalmon au 
court Bouillon, 179. Salmon 
a la braiſe, ib. Salmon in 
caſes, 180. To make a ſal- 
mon pie, 230. To collar ſal- 

mon, 231, 257. To chuſe 
ſalmon, 327. Pickled ſalmon, 
328. The Jews way of pre- 
ſerving ſalmon, 380. Dried 
ſalmon, how to dreſs, 382. 

SALOP, how to boil, 240. 

SAMPHIRE, how to pickle, 272. 

SALT, what kind beit for pre- 
ſerving meat or butter, 342. 

SATTINS, white or flowered hlks 
with gold and filver in them, 
how to clean, 368. 

SAUCE, bow to make a rich and 

cheap ſauce, Pref. ii, How to 

make different ſorts of ſauce for 

a Pig, 4. Sauce for a gooſe, 8 

A turkey, ib. Fowls, ib. 
Ee 2 Ducks, 


IN D E X. 


tridges, 6. Larks, ib. Dif- 


ferent ſorts of ſauce ſor a hare, 


2 Directions concerning the 
.  fauce for ſteaks, 8. Sauce for 
a boiled turkey, 9. A boiled 
gooſe, ib. 


ſauce for veniſon, 10. Oyſter 
ſauce either for turkies or fowls 
boiled, 67. Muſhroom ſauce 
for white fowls of all ſorts, 
ib. Muſhroom ſauce for white 
. fowls boiled, 68. Celery ſauce 
either for roaſted or boiled 
_ fowls, turkies, partridges, or 
any other game, ib. Brown 
. Celery ſauce, ib. Egg ſauce: for 
Toaſted chickens, 69. Shalot 
- ſauce for roaſted fowls, ib. Sha- 
lot ſauce for a ſerag of mutton 
boiled, ib. To dreſs livers 
with muſhroom ſauce, ib. To 
make a pretty little ſauce, ib. 
Lemon ſauce for boiled fowls, 
ib. Sauce for a brace of pa- 
tridges, pheaſants, or any thing 
vou pleaſe, 107. Fiſh ſauce 
with Jobſter, 121. Shrimp 
_ ſauce, ib, Oyſter ſauce, ib. 
Anchovy ſauce, ib. Gravy for 
white ſauce, . 123. - Filly fauce 
to keep the whole year, 243. 
SAUSAGES, how 10 fry, 115. To 
make fine ſauſages, 25 3. Com- 
mon ſauſages, 
ſauſages, ib. Hambeurgh fav; 
ſages, 372. Sauſages after the 
. . German way, ib. 

SavorYs forced and ſtewed, how 
Fo OY PERO EEE, 
SCARE, how to ſcare a hare, 98. 
SCATE, how to make a ſcate ſoup, 
153. Tocrimp ſcate, 185. To 
ſricaſey ſcate white, ib To fri- 
caſey it brown, ib. To chuſe 

ſcate, 327. 


Scor Lors, how to- ſlew, 190. 


„ 


Boiled ducks or 
rabbits, ib. Different ſorts of 


ib. Bologna 


Ducks, 5. Pheaſants and par - Scor on, bow to dreſs Scotch 


collops, 20. Do dreſs white 
Scotch collops, 21. Scotch 
collops a la Frangois, 55. 
Scotch collops larded, 56. Io 
do them white, ib. Scotch 
chickens, 78. Scotch barley 
broth, 129. To make a Scotch 
rabbit, 193. The Scotch way 
to make 2 pudding with the 
blood of a gooſe, 25 2. To make 
a Scotch haggaſs, 377. To 
make it ſweet with: fruit, 378. 
SEEDCAKE, how to make, 274,275. 
SELERY. (CELERY) SAUCE, how 
to make, for roaſted or boiled 
fowls, turkies, partridges, or 
any other game, 68. To make 
brown celery ſauce, 69. To 
ragoo celery, 200. Fried ce- 
lery, 208. Celery with cream, 
209. | 25 
SEPTEMBER, the product of the 
kitchen, and fruit garden this 
month, 330. | . 
SUET, to make a boiled ſuet pu- 
ding, 134. Suet dumplings, 
1302 0 * F209. 
Snap, how to chuſe, 327. 
SHraror, to make ſhalot ſauce for 
roaſted fowls, 69. For a ſcrag 
of mutton boiled, ib. | 


SHEEP, to bake a ſheep's head, 27. 


to dteſs ſheep's rumps with rice, 
50. The different parts of a 
ſheep, 319g. . 
SHREWSBURY CAKES, how to 
make, 278. abt 
Snzimye ſauce; how to make, 121. 
To broil. ſhrimps, 173. To 
ſtew ſhrimps, 188. Io grill 
ſhrimps, 196. To dreſs buttered 
ſhrimps, ib. To chuſe ſhrimps, 
38. | 
SHROPSHIRE pie to make, 142. 
Stick, directions for them, 235. 
S1LKs, how to clean, 368. See 
SaTTIS. 91654 2 
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S1LVER-LACE, how to clean, 368. 
SxiakEr, to make ſkirret frit- 


ters, 160. To fricaſey ſkirrets, 


192. To make a ſkirret- pie, 
227. des FS 
SLIP-coaT cheeſe, to make, 375. 
SMELTs, how to pickle, 310. To 
fry ſmelts, 315. To chuſe 
ſmelts, 327. 9 
SnipEs, how to roaſt, 14, 94. 
To dreſs ſnipes in a ſurtout, 96. 


To boil ſaipes, ib. To chuſe 


ſnipes, 325. 
SNow- BAL Ls, 


Carolina, how to 
make, 335, | 


Sols, how to ſricaſey ſoals white, 


185. To fricafey ſoals brown, 
180. To boil ſoals, 186, 187. 
To make a ſoal pie, 229. Io 
khuſt fodls; 227. y 
SorREL, to dreſs with eggs, 193. 
Sour, how to make a *rrawfiſh 
ſoup, 125, 181. Soup ſantea, 
or gravy ſoup, 126, 246. A 
green peas ſoup, 127. A white 
peas ſoup two ways, 127, 128. 


A cheſnut ſoup, 128. Pocket 
ſoup, 130. Portable ſoup, 131. 


Rules to be obſerved in mak- 
ing ſoups, 132. To make peas 
ſoup, 149, 246. A green peas 
ſoup two ways, 149, 150. To 
make ſoup meagre, 150. An 
onion ſoup, 1b. An eel ſoup, 
151. A muſſel ſoup, 152. A 
ſcate or thornback ſoup, 153. 
An oyſter ſoup, ib. An al- 
mond ſoup, ib. A rice ſoup, 
154. A barley ſoup, ib. A 

- turnip ſoup, ib. An egg ſoup, 
ib. To make Spaniſh peas 
ſoup, 344. Onion ſoup the 
Spaniſh way, 345. Milk ſoup, 
ib. | 


Sour CROUT, how to make, 378. 
SPANISH fritters, to make, 371, 
SPINACH, how to dreſs, 15, 197. 

To dreſs ſtewed ſpinach and 


eggs, 197. How to boil ſpinach 
when you have not room on the 
fire to do it by itſelf, ib. How 
to make a ſpinach pudding, 222. 
SpooxnFUL pudding, how to make, 
223. ; : 
STAG's HEART WATER, how to 
makes 374. 55 
STEAKS, how to broil, 7. Direc- 
tions concerning the ſauce for 
ſteaks, 8. How to make a ſteak 
pudding, 135. Beef ſteaks af- 
ter the French way, 371: _ 
STEEL, how to keep from ruſting, 
368. | | 
STEEPLE cream, to make, 282. 
STER Tron (NASTERTIUA) buds, 
to pickle, 271. | 
STEw, how to ſtew ox-palates, 22. 
To fiew tripe, 25. To ſtew a 
turkey or fowl, 32. To ſtew a 
knuckle of veal two ways, ib. 
Beef ſteaks, 38. To ſtew 2 
rump of beef two ways, 40. A 
rump of beef or the briſket, the 
French way, 41. Beef gobbets; 
ib. Neats tongues whole, 43. 
A lamb or calf's head, 53. 
turkey or fowl, in celery ſauce, 
68. A turkey brown two ways, 
70. A pretty way of ſtewing 
chickens, 76. To ſtew chickens, 
78. Giblets, 84. Te ſtew pi- 
geons, 91. A ſtewed pheaſant, 
94. A hare, 9g. Toftew cu- 
cumbers,.110, 198, 208. Stew- 
ed peas and lettuce, 113. To 
ſtew red cabbage, 114. Sa- 
voys forced ox, ſte wed, ib. 
To ſtew pears, 161. To ftew 
pears in a ſauce-pan, 164, To 
- ſtew pears purple ib. Pip- 
pins whole, 165. A brate of 
carp, 169. To ſtew cod, 172. 
Eels, 177. To ftew eels with 
broth, 178. To ſtew prawne, 
ſhrimps, or crawfiſh, 189. To 
ſlew muſſels three ways, 190. 
5 Scollops, 


Scollops, 190. To ſtew ſpinach 
.,and eggs, 197. To ſtew parſ- 
s 
' ST1LL,. how to uſe the ordinary 
fill, 316. | 
STOCK-F1$SH, to dreſs, 382. 
STUFF, to ſtuff a leg or ſhoulder 

of mutton, 50. To ſtuff a chine 
of pork, 61. | 
STURGEONn, how to roaſt a piece 
of freſh ſturgeon, 183. To roaſt 
a fillet or collar of ſturgeon, 

184. To boil ſturgeon, ib. 
How to chuſe flurgeon, 327. 
SUCKERS, to pickle, 271, 315. 
SuGar of PEARL, bow to make, 
340. To clarify ſugar after 
the Spaniſh way, 371. 
SURFEIT water, to make, 318. 
SWEET BEN ADS, how to fricaſey, 
25. Sweetbreads of veal a la 
Dauphine, 58. Acother way 
to dreſs ſweetbreads, ib. 
SWEETMEAT pudding, how to 
make, 220. 
SYLLABUBS, to make, 285. To 
make everlaſting ſyllabubs, 286. 
Fine ſyllabubs from the cow, 
290. | 
SYRINGED fritters, to mak, 160. 
SYRUP of roſes, how to make, 

306. How to make ſyrup of 
*_ Citron, ib. To make ſyrup of 
_ clove - gilliflowers, ibid. To 
make ſyrup of peach bloſſoms, 
ib. To make ſyrup of quinces, 
ib. | 

ge 


e 


Taxsz x, to make a tanſey two 


Ways, 166. To make a bean 
tanſey, 206. A water tanſey, 
ibid. 

Tarts, how to make different 
ſeorts of tarts, 146. To make 

palle for tarts two ways, 147. 
TzaL how to roaſt, 14. 
Tzxca, how 10 fry, 170. To 
chuſe tench, 327. 


'' 
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THorRnBaACk ſoup, how to make, 
153. To fricaſey thornback 
white, 185, To do it brown, 
ib. To chuſe thornback, 327. 
THrkrv%n, how to chuſe, 325. 
TaRusH, how to make a liquor 
for a child that has the thruſh, 
Ages oi... MR 88 
Toasr, to make fried toaſts, 169. 
Tos cu, how to boil, 9. To roaſt, 
11. To dreſs a tongue and ud- 
der forced, 42. 'l'o friciſey 
neats tongues, ib. To force 
a neats tongue, ib. To flew 
neats tongues whole, 43. To 
pot a cold tongue, 254. To 
pot tongues, 255. A ſine way 
to pot a tongue, ib. To pickle 
tongues, 342. 
TorT, how to make a tort, 145. 
To make tort de moy, 146. 
To make a buttered tort, 291. 
TREACLE water, how to make, 
316, Lady Monmouth's way, 
38 . wank: of 
3 how to make a trifle, 
286. „ ; 
Tir, how to fricaſey, 24. To 
fry tripe, 25. To ſtew tripe, 
ib. To roaſt tripe, 65, To 
preſerve tripe to go to the Eaſt 
Indies, 381. | 
Tour, how to chuſe, 327. 
TrurFFLEs and MoreLs, good 
in ſauces and ſoups, 22. How 
to uſe them, ib. "Ts 


_ TukBor, howto boil, 172. How 


to bake a turbot, ibid, To 
chuſe a turbot, 327. _ 
TuRKEY, how to roaſt, 5, 13, 66. 
Sauce for a tukey, 5, 18, 67, 
123. Sauce for a boiled turkey, 
9. Turkies may be larded, 12. 
To roaſt a turkey the genteel 
way, 32. To ſtew a turkey, ib. 
To ſtew a turkey in celery ſauce, 


68. Todreſs a turkey or fowl 
to perſection, 70. To ſtew a 


turkey 
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turkey brown two ways, 70. 
To ſouſe a turkey in imitation 


of ſturgeon, 258. To chuſe a 


cock or hen turkey, or turkey 
poults, 314. A turkey, &c. 
in jelly, 337, A turkey ſtuff- 
ed after the Hamburgh way, 
372. Chickens and turkies the 
Dutch way, 373. 5 
Tur xis, how to dreſs, 16. How 
to make turnip ſoup, 154, How 
to make turnip wine, 296, 
TurTLE, how to dreſs a turtle 
the Weſt India way, 334 An- 
other way, 336. To dreſs a 


4 


mock turtle, 343. 
an 


VARNISH, a yellow, how to make, 
367. A pretty varniſh to colour 
little baſkets, bowls, or any 


board where nothing hot is ſet ; 


On, ib. | 
Upper, how to roaſt, 11. 
VEAL, how to roaſt, 2, 13. To 


draw veal gravy, 19. To dreſs © 


a fillet of veal with collops, -1. 
Io fricaſey veal, 23. To ragoo 
a neck of veal, 23. To ragoo a 
breaſt of veal, ib. Another 
Way, 29. To dreſs a breaſt of 
| veal in hodge-podge, ib. To 
collar a breaſt of veal, ib. To 
ſtew a knuckle of veal, 32. 
To dreſs veal olives, 37. To 
| dreſs a ſhoulder of veal with a 
ragoo of rurnips, 50. To dreſs 
veal a la Bourgeoiſe, 5 3. A diſ- 
guiſed leg of veal and bacon, 
54. To make a pillaw of veal, 
ib. To dreſs bombarded veal, 
ib. To make veal rolls, 5 5. 
To make olives of veal the 
French way, ib. To make a ſa- 
voury diſhof veal, 56. To make 
veal blanquets, 57. A ſhoulder 
of veal a la Piedmontoiſe, ib. To 
dreſs ſweetbreads of veal a la 
Dauphine, 58. How to mince 


| Venison, how to roaſt, 10. 


_ veal, 116. To fry cold veal; ib. 
. To toſs up cold veal white, ib. 
To make a florendine of veal, 
117. To make veal gravy, 124. 


To make a very fine ſweet. veal 


4 pie, 137. Two other ways to 
make a veal pie, 137, 138. To 
boil a ſcrag of veal, 236. To 

mince vea 

people, 238. To collar a breaſt 
of veal, 256. How to make veal 
hams, 257, To chuſe veal. 


33% oY 
ferent ſorts of ſauce for veniſon, 

ibid. How to keep veniſon 
ſweet, and make it freſh when 

it ſtinks, 11. To make a 


pretty diſh of a breaſt of veni- 


. ſon, 65. To boil a haunch or 
neck of veniſon, ib. To haſh 
mutton like veniſon, 117. To 


make a veniſon paſty, 143. To 


pot veniſon, 254. To chuſe 


veniſon, 322. The ſeaſon for 


veniſon, ib, Þ 
VERMICELLt, how to make, 310s 
How to make a vermicelli 

pudding, 219. To make a ver- 
micelli pudding with marrow, 

135. | — 
Vin . fritters, 

| make, 161. 2 
VineGaR, how to make, 314. 


UxBR1DGE cakes, how made, 3 56. 


Wartrs, how to make fruit wa- 


fers of codlias, plums, &c, 


349. To make white wafers, - 


ib. To make brown wafers, 350. 
To make gooſeberry wafers, 


351. Orange wafers, 354. Fruit 
wafers, 358. . 


WaLlnuTs, how to pickle green, 


262, 315. How to pickle them 
white, 263. To pickle them 


black, ib. How to preſerve 
| white 


for ſick or weak 


make ſea veniſon, 249, To 


how to 


: „ 
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white walnuts, 308. To pre- 
24 walnuts green, ib. How 
to keep walnuts all the year, 
81315 How- _ n walnut 
Water, 315. 
WATER, how to woke water frit- 
; ters, 160. To make water- 
' fokey, 177. To make a water 
tanſey, 206, To mike chicken 
water, 239. To make water- 
gruel, ibid. Buttered water, 
240. Seed water, 241. Barley - 
A ibid. Walnut water, 
Freacle water, 316. 
. cherry water, ib Hylle- 
ical water, ib. Red-roſe water, 
317. Surſeit water, 318. Milk 
Water, 318, 375. The ſtag's 
beart water, 374. Angelica 
water, 375. Cordial Poppy 
water, 376. 
Weaver fich, how to brett: 174. 
Wers rabbits, how to make, 193. 
WeESTMINS TER. fool, ho- to 
make, 156. i, 


WESsTTHALIA. See Ha MS. 


WHEAT-EARS, how to chuſe, 324. 

Warr cream, how to make, 
288. To make whipt ow 
bbs 3 

Wurz ror, W. de- make, 155. 
To make a rice white pot, ib. 
To make white fritters; 7160. 
A White pear plum pudding, 
28 "Wine" marmalade, 303. 


* 


Wairiscs, how to boil, 175 · 
How to chuſe, 328. 
Wrotons, how to roaſt, 14. 
To botl, * 
Wies, to Walde light: wigs, 279 
How to make very. good w 
ib. Another way to make Fx d 
wigs, 357» | 
Wing, how to make raifin wine, 
292, 353. To make elder wine, 
293. Fo make orange-wine, 
ib. Orange wine with raiſins, 
ib. Elder-flower wine, 294. 
3 wine, ib. Currant 
wine, ib. Cherry wine, 295. 
_Birch wine, 1b.. Quince wine, 
1d. Cow ip wine, 296. Tur-. 
nip wine, ib. Raſpberry wine, 
ibid. Blackberry wine, 353. 
Woopcoeks, how to ro; ſt, 6, 
N 95. - Woodcocks' in a ſar- 
tout, 70 To boil woodcocks, 
ibid. ro chufe wogdeoely, 


325+ | 
. 1 f $ 
Vaaet Gepa ho to make, 
224. To preſerve yeaſt for Te- 
veral months, __ 
YeLr.ow VARNISH, to wake, 
367. h 
Lain pudding, Yep? to - 
: | make, 134. 'To make : a Vork - 
hire Chriſtmas pie, 142. Youk- 
15 why 8481. for s 
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